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American 


Packers’ Cans 


In all sizes 
Of all shapes 
For all products - 


In any quantity 


Seventeen Factories 


AMERICAN CAN CO. 
Chicago, Blinr, Sn Francisco, 
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THIS PAGE DEVOTED TO MEMBERS OF 


SECRETARY-—JAS. M. HOBBS. 


SON 
National Canned Goods and oF Dried Fruit Brokers’ A 


CHICAGO, ILL. 


W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


36 River St.————CHICAGO 


EDWARD P. SILLS 
Packers’ Agent and Broker in 
Ganned Goods... 


42 RIVER ST., CHICAGO 
Vorrespondence Solicited. 
Liberal Advances on Consignments. 


The J. K. ARMSBY CO. 
ARMSBY'5 
FROM THE LAND OF SUNSHINE 
FRUITS 


Wholesale 
BROKERAGE AND COMMISSION 


Branches: San Francisco, Boston, New York 
and Los Angeles 


Pacific Coast Products 
42 River Street, Chicago 


SAM BAER & CO. 


Brekerage and Commission 
Canned Goods anc Dried Fruits 


CORRESPONDENCE SOLICITED 


34 Wabash Ave., CHICAGO 


GENTRY & THROCKMORTON CO. 


Canned Goods and Dried Fruit 


BROKERS 
131334 Union Ave., Kansas City 


We cover all points in Okla. 
a, lowa, and Nebraska 


E. C. SHRINER 6G CO. 


MANUFACTURERS’ AGENTS AND BROKERS (N 


GANNED GOODS AND GANS 


BALTIMORE, MARYLAND 


DALLAS MERCANTILE CO. 
Brokers and Manufacturers’ Agents 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, 0.T. 
Iuter-State Brokerage Co., So. McAlester, I. T. 


TRAVEL MEN DALLAS, TEX. 


John R. Adams & Co. 


BROKERS 
Canned Goods—Dried Fruit 


BEANS of all Kinds, Foreign 
and Domestic 


3 Wabash Ave. Chicago, Ills. 


EMERSON HALL 
OFFICES: 
ree CANNED GOODS 
DRIED _-FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover Jobbers in Nebraska and Minnesota. 


fT. J. OBYRNE & CO. 
Brokerage Commission 
Canned Goods and Dried Fraits 


42 RIVER ST., CHICAGO 


Smith-Webster Company 


CANNED GOODS BROKERS 


AND 
COMMISSION MERCHANTS 
HIGH GRADE TOMATOES BEL AIR, 
AND CORN MARYLAND 


Flannery & Hobbs 
BROKERS 
42 River Street, CHICAGO 


The Tatman Thompsen Co. 
WHOLESALE 
Brokerage and Commission 
NEW ORLEANS, LA 


Send us your offerings. Cover jobbing points 
in Louisiana and Mississippi. 


WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
5 WABASH AVE. CHICAGO 


MOORE- HOLBERT COMPAnY 
BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Duluth 
and Tributary Peints 


E. L. STANTON & CO, 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 'GRANITB BUILDING, ST. LOUIS, Mo, 


Established 1900 Accounts of responsible 


Packers solicited 


J. S. McALISTER, 


Wholesale Grocery Brokerage 


Correspondence Illinois and Indiana corn 
canners invited. 


LOUISVILLE, KY, 


406 Keller Building 


GETTYS BROKERACE Ca, 
SUCCESSORS TO 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


806 SPRUCE ST., ST. LOUIS, MO 


GRIFFITH-DURNEY COMPANY 
WHOLESALE GROCERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 
SEAVEY & FLARSHEIM 


CANNED GOODS 


Kansas City, Mo. St. Louis, Mo. 
St. Joseph, Mo, Omaha, Neb, 
St, Paul, Minn, Wichita, Kan, 


Cover All Jobbing Centers Adjacent to Above 


FULTON GORDON 


Manufacturers’ Agent of all kinds of 


Canned Goods, Dried 
Fruit and Nuts 


N Bide. Louisville, Ky. 
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An Easy Way To Make Money 
PLANT 


“My Maryland” Tomato 


The 
Great | 
Big 
Successful 
Packers 
Have 
Grown 
From 17 
The a 
Start 
“My Maryland” Tomato. 
Autaing i in it’s Wonderful Praductiveness. The Vast Possibilities of this Tomato are fang: 
It is Revolutionizing Tomato Growing. 
J. BOLGIANO & SON 7 
Seed Growers, Importers, Manufacturers. 
BALTIMORE, MD., U. S. A. 


Please Look on The Other Side of This Page 
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TOMATO 


Trustworthy 


SEED 


Wess Northern Grown = Free From Blight 

Most Carefully Selected, Most Carefully Grown, Most Carefully Saved 
#£=jJjust For Seed. 

WE DO NOT PERMIT 


If you buy 1 pound or 1000 pounds we can supply you; it is impossible to get better To- 
mato Seed than Bolgiano’s at any price. Thousands of Critical Growers have 
found through years of experience, that they can always depend 

upon Bolgiano’s Trustworthy Tomato Seed. 


Wholesale Prices .To Canners Per Lb. 


Bolgiano’s “Greater Baltimore” Tomato................... 1.50 
Bolgiano’s Best ‘Tomato .“The Great 'B. 1.00 
Bolgiano’s Extremely Early I. X. L. Tomato 2.50 
Livingston’s Paragon Tomato..... 85c 
Livingston's Perfection Tomato.......... 85c 
Bolgiano's “New Century”. Tomato..... 1.50 
Bolgiano's “New Queen” Tomato. 85c 
Dwarf Stone Tomato:...... PUR 1.45 
Kelley Red Or Wade -Tomato..;...... 1.25 


Fancy Seed A 
wey Seed Deas, Beans, Sagar Corn 
Terms: 2% 10 days 60 days net, 


TOMATO TS 
We annually grow millions of Thnfty Cold Frame and Field Grown 
Tomato Plants all from our own Trustworthy Tomato Seed. Write for prices. 


J. Bolgiano & Son 


ESTABLISHED FOR 83° YEARS. Baltimore, Md. | 
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THE CANNER AND DRIED FRUIT PACKER. 


Canned Goods Brokers and Commission Houses 


THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


53 RIVER STREET 


CW.BAKER & SONS 


Canned Goods Brokers 
ABERDEEN, - MARYLAND 


Our Specialties: 


CORN AND TOMATOES 


NULL & CAREY 


BROKERS IN 
Canned Dried 
Goods and Fruits 


123 So. Front St., PHILADELPHIA, PA. 


Brokers exclusively: buy no goods 
for our own account 


Pickrell-Craig Co. 


Incorporated 


BROKERS 
Canned Goods, 


201-202-203 Keller Building, 
LOUISVILLE, KY. 


B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 


Brokers in Canned Gouwds, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 
Correspondence Solicited 


Dried Fruits H. F. DONLEY CO. 
Merchandise Brokers 
Canned Goods, Dried Fruits 
OMAHA 


Cover Jobbing Points: Nebraska, Westeyn lowe 


Advances on Consignments 


INDIANAPOLIS 
WE COVER THE UNITED STATES 


Farnum Brokerage Co. 


(INCORPORATED) 


Merchandise Brokers 
Kansas City, Mo. 


We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
given to the introduction of new goods. 


Write to us. 


Standard Tin Plate Co. 


CANONSBURC PA. 


Tin Plates 
Terne Piates 
Biack Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 


YOU WEED THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the matter off vour mind. 

2 RYDER CAN MARKER 
Simple in construciion. Easy 
and positive in action. Ready 
for first and everyecan. Type 
changes for different grades 
instantaneous, Adjustment to 


plete with every machine. 
Minimum of ink evaporation 
and type renewals. echani- 
cally designed and mechani- 
cally built Fully tried out im 


I oine different factories in New 
= York State, season '08. Perfect 

inefficiency. Lasting in dura- 
bility, Fully guaranteed. 
send for list of users, testimonials, etc. 


S:M. RYDER & SON, “iAGi3* NEW YORK 
SPRAGUE CANNING MACHINERY CO, “S"Wabash Avenue, CHICAGO 
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THE CANNER AND DRIED FRUIT PACKER. 


CAN MAKING MACHINERY 


SOLDER USED }2 LBs. Sans LBs. PER THOUSAND 
B. CANS - - EBS. THOUSAND 


SLAYSMAN & 


Manufacturrs of AUTOMATIC CAN MAKING MACHINERY 
OFFICE AND SALESROOM: 718 E. PRATT ST. BALTIMORE FACTORIES: 125-127 E. FALLS AVE., AND II S. FRONT ST. 


The Latest Lockseamer 


This machine is built very sub- 
siantially and rigid. It runs without 
jar or vibration. Range of machine 
is cans 22 inches diameter up to 
11 inches diameter. 


It has a folding device so arranged 
that machine makes straight cans, 
and lard pails and other work with 
sides on any angle desired. 


Speed, 50,000 for small cans; 


36,000 for lard pails and other large 
cans. 


We make it with or without solder- 
ing attachment. 


For further particulars address the 
manufacturers. 


THES 


CHAS. STECHER C0. 


(Not Inc. ); 


108-128 North Jefferson Street 
CHICAGO, ILL. 
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THE CANNER AND DRIED FRUIT PACKER. 


Cans—Less Solder 


The “Bliss” Round Can Solder Wiper 
consists of two units (illustration shows one unit). 
It is operated in conjunction with the floater, and 
handles up to and including 3 pound cans. 

It is used for wiping the surplus solder from 
can ends. Its use results in much economy of 
solder as well as materially improving the appear- 
ance of the can. ° 


COMPLETE 
HIGH SPEED EQUIPMENTS FOR 
SANITARY AND PACKERS’ 


“Bliss’? Round Can Solder Wiper CANS 


Send for Catalogue No. 14C 


E. W. BLISS COMPANY 


eee for —e and Vicinity, 33 Adams Street 


Brooklyn, N. Y., U. S. A. 


JONES & LAUCHLIN 


PLATE 


The new mills of the Aliquippa Department 
are turning out the highest grade of 


COKE PLATE FOR CANNING REQUIREMENTS 
Three leading brands : 


J & L Coke, J & L Aliquippa Coke 
J & L King Coke 


Send for tin plate ratio book and prices 


SALES OFFICES 


NEW YORK, 220 Broadway CHICAGO, Lake and Canal Sts. © PHILADELPHIA, Arcade Bldg. 
BOSTON, 131 State St. CINCINNATI, Union Trust Co. Bldg. BUFFALO, White Bidg. 
CLEVELAND, Rockefeller Bldg. ST. LOUIS, Chemical Bldg. DET ROIT, 810 Penobscot Bldg. 
ATLANTA, Fourth National Bank Bldg. SAN FRANCISCO, Crocker Bldg. 


Jones & Laughlin Steel Company 


rae. Iron & Steel Works 
PITTSBURGH 
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American Coke and American Charcoal 


BRIGHT TINS 


CHARCOAL 


These products are made from select materials, under the best conditions, 
and are everywhere recognized as the Standards of Tin Plate. Specially 
adapted to the manufacture of tinware and to the canning interests. Made 
in grades and coatings suited to every purpose. 


American Coke 
American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Classified according to the amount of Coating. 


Note:—AmeRIcAN Coke is an everyday plate, made better 
to-day than ever before, in this country or abroad. Instead 
of substitutes or plates equal to, specify the standard brands 


“AMERICAN” 


American Sheet Plate Company 


General Offices: Frick Building, Pittsburgh, Pa. 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 


DISTRICT SALES OFFICES | 

Chicago Denver New Orleans Pittsburgh San Francisco | 

Cincinnati Detroit New York Portland St. Louis 
Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS COMPANY, New York City 
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THE CANNER AND DRIED FRUIT PACKER. 
Salem | 


Ayars Machine Company, new sre; 


ay 


>! 


Universal Continuous Capper 
For Any Speed Required 


Electric Process Clock Rotary Pea and Bean Filler 


Ayars Machine Company 


SALEM, NEW JERSEY 
BROWN, BOGGS CO., Ltd., Hamilton, Ont., Sole Agents for Canada 
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THE CANNER AND DRIED FRUIT PACKER. 


The query increase 
the consumption of Canned 


Goods” was answered the 
word 
Prime Factor in producing 
that 
the “SANITARY CAN,” 


which type of container is 


tated others. 


SANITARY CAN COMPANY | 


General Offices : FACTORIES : 
FAIRPORT, N. Y. Fairport, N. Y. Indianapolis, Ind. Bridgeton, N. J. 


New York Office : SANITARY CAN COMPANY, Limited, 
447 WEST FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS.PATENT 
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THE CANNER 


AND DRIED FRUIT PACKER 


Published Every Thursday by THE CANNER PUBLISHING COMPANY, 5 Wabash Zvenue, Chicago, 


You. XXXII. No. 8. 


CHICAGO, THURSDAY, MARCH 2, 1911 


No. 840 


GEORGE SHAW 


JAMES J. MULLIGAN 
Editor Business Manager 


YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and ail countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 


10 cents. 
DISCONTINUANCES 
pscribers over one year in arrears will be dropped in 
with the new postoffice ruling. Orders iscon - 


tinue should be accompanied by payment to date. In request- 
change in address please give old as well as new address. 
ADVERTISING RATES 
Advertising rates will be furnished on application. 


TERMS 


ih with order for firms not rated or with whom we have 
not established credit relations. Bills for advertis: and sub- 


tions are NET CASH—no discounts allowed. All accounts 
elect to sight draft after 60 days. 
REMITTANCES 
Remittances should be made by Draft, Express J 
Order, Registered Letter or International ag Bag? 
made payable to THE CANNE BLISHING j 


TIME SCHEDULE 


Time of issue, Thursday of each week. Advertis forms 
close on Monday. Adve copy should be in by the Monday 
preceding date of issue. ‘© secure proofs, copy should be 
received one full week in advance of publication. 


CORRESPONDENCE 

dence upon all subjects of interest to the trade is 
. In correspondence, writers will observe the followin 

tions: Communications must always be accompanied wi 
the writer’s name, as no attention is id to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are y invited te use 
our columns freely. 


Entered as second-class matter, March 21, 1895, at the Post Office 
i at Chicago, Illinois, under Act of March 8, 1879. 


Proper Publicity would put the canning industry 
firmly on its feet. 
The Interstate Commerce Commission deserves the 
thanks of shippers. 
Keep the factory going—but make sure that it goes 
profitably. It is a good idea for a packer to occasion- 
ally refigure costs. 


It will be well to remember, if you own any spot 
canned goods, that the heaviest consuming season of 
the whole year is from April to July. 


A contemporary says that “It really looks as though 
the manufacturers, canners and-packers were seriously 
determined on preserving their identities in any legis- 
lation calling for net weight branding on labels.” In- 
deed it does. 

Prof. Duckwall’s discussion of the utilization of culls 
and surplus fruit in the Laboratory report in this issue 
is interesting, especially to canners who realize the 
profits which may, sometimes, be made from by-prod-° 
ucts, and to those packers who desire to operate their 
factories during a longer period. 


Kindly old Jack Frost is again defeating the desire 
of the Southern truckers to supply Northern appetites 
with fresh vegetables, although it matters little this 
spring whether green “truck” from the South becomes 
fairly plentiful and cheap or not, since stocks of canned 
goods are so small anyway that a close clean-up is 
certain. 

The trade outlook is regarded by the commercial 
agencies as good. Dun’s review states, for instancé, 
that “The more seasonable weather stimulated activity 
in leading industries and wider distribution of crude 
and finished products and general merchandise. 
Favorable developments brightening the outlook are 
seen in the gratifying position of winter wheat, increas- 
ing use of money for manufacturing, construction and 
investment, and substantial reduction in idle capacity in 
iron and steel.” Bradstreet’s review says that 
“Brighter, more seasonable weather, and the advance 
of February to its close is giving a more active ap- 
pearance to house-jobbing trade at leading markets, 
and slightly improved retail trade. Favorable reports 
continue to emanate from the iron and steel trade. 
Shipments from the mills are increasing and new or- 
ders are coming out in larger volume, with the lighter 
finished lines leading in point of activity. Mills turn- 
ing out tinplate and wire are in the forefront, with 
perhaps go.per cent of their capacity employed.” 


SEND FOR CATALOG 


TO THE CANNER! 


CANNING MACHINERY OF 
A. K. ROBINS & CO., Baltimore, Md. | 


You Save Money 
in Buying 
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THE CANNER AND DRIED FRUIT PACKER. 


DIRECTORS: FACTORIES: 
T. G. CRANWELL, Pres’t 
A. W. SORTON, Vice-Pres’t CHICAGO 
F. P, ASSMANN, Sec.&Treas. SYRACUSE 
3-6 TALIAFERRO BALTIMORE 


P. 
fi. LARKIN 
Cc. C. CONWAY CANONSBURG 
F. A. ASSMANN, Jr. 
c. A. SUYDAM, Sales Agent 


TO THE TRADE: 


Gentlemen:— 


We are now offering cans for delivery as wanted during 1911, and will 


be glad to have your inquiries and orders. 


We are manufacturers of regular Packers Cans and Solder Hemmed Caps, 
Sanitary or Open Top Cans, Milk Cans, Friction Top Cans, Paint and Var- 


nish Cans, and a general line of miscellaneous packages. 


We solicit the favor of your valued patronage, and assure you that we will 


give your inquiries and orders our very best attention. 


Yours very truly, 


CONTINENTAL CAN COMPANY, 
THOS. G. CRANWELL, President. 


ke 


EVery DESCRIPTION. 
BALTIMORE, MD. 
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THE CANNER AND DRIED FRUIF PACKER. 
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Want to Get a Finger in the Pie 


NDER the caption “Not Necessarily,” the 
Grocery World, a retailers’ publication of 
Philadelphia, in the following manner calls 
attention to what it regards as the desirability 

of spending a portion of the National Canners’ Asso- 
cjation’s publicity fund for space in the retail grocery 

i Ss: 

- — AND DRIED FRUIT PACKER, in the enthusiasm 
following the successful canners’ convention in Milwaukee, 
emits the following bit of rose-colored prophecy: 

A hundred thousand dollars a year for three years for 

advertising canned goods would bring about such an increase 
in consumption that production would be years in catching up 
ast depends, esteemed contemporary, on how the $100,000 
was spent. If it was spent with the acute intelligence with 
which the $20,000 was spent for the same purpose last year, it 
would bring about nothing—except an increase in the prosperity 
of the magazines and the advertising agency that got it. 

Lest any of the readers of THE CANNER have seen 
the above and been deceived as to the real motive 
which inspired the editor of the Grocery World, we will 
sate for their information that the grocery papers 


affiliated with the Wessels advertising concern have, to 
speak very plainly, had their hammer out for some 
time, and by knocking have been trying to drive the 
National Canners’ Association into appropriating a por- 
tion of the publicity fund for buying space in their 
columns. 

It’s simply a case of yearning to get a finger in the 
pie, and was referred to by National Secretary Gorrell 
in his annual report, read at the Milwaukee convention. 


Contributors to the fund need have no fear whatso- 
ever that the intelligence with which their money is 
expended will not be sufficiently acute to do so in a 
way to obtain the greatest amount of benefit to the 
canning industry, just as was done last year. 


e Grocery World’s assertion regarding nothing 
having been accomplished “except an increase in the 
prosperity of the magazines and the advertising agency 
that got it” isn’t impressive, because packers of canned 
goods see and feel the beneficial effects of the first 
year’s publicity campaign and are well pleased. 


NORTHWESTERN CAN COMPANY GOES TO BRAZIL. 

Instead of removing their plant to Kenosha, Wis., as 
was recently reported, the Northwestern Can Co., of 
Chicago, is understood to have signed a contract for the 
location of its manufacturing plant at Brazil, Ind. It 


is further stated that the Northwestern Can Co. wilk* 


at once begin the erection of a building 1oox6oo0 feet. - 

Articles of incorporation of the Northwestern Can 
Co. were filed a few days ago, the capital stock being 
$150,000, and the incorporators F. K. Buckminster, 
Maurice Friedman, and Geo. Harris. 


TO DATE CANNED GOODS. 

A bill introduced in the New York Legislature by 
Assemblyman Spielberg, which has been read once and 
referred to the Committee on Codes, proposes to en- 
force upon manufacturers of canned goods the labeling 
of the date when such goods were put up. The bill 
provides that the omission of the date, or the affixing 
of a fraudulent label, or the alteration of the date on 
such label shall be considered a misdemeanor and shall 
be punishable upon conviction by a fine of not less than 
$500 nor more than $1,000, or by imprisonment for not 
more than six months, or by both such fine and impris- 
onment in the discretion of the court. 

To make sure that the purpose of his bill shall not 
be obstructed by any legislative measure in existence, 


Assemblyman Spielberg has inserted a provision which 
repeals any law inconsistent with this act, which is to 
go into effect September 1, 1g1t. 

There is also pending in Massachusetts a weight- 
branding bill calling for the branding on packages in 
letter or figures of not less than % inch in height. 
Another provides that it shall be the duty of every 
manufacturer, importer or packer or other person who 
manufactures or makes goods that are packed in cans 
or packages to be sold in Massachusetts, to label same 
with the amount of net contents, day and date of pack- 
ing, and the place where the same have been manu- 
factured or packed. 


CANNED GOODS TRADE OF NETHERLANDS INDIA. 
[FROM CONSUL B. S. RAIRDEN, BATAVIA. ] 

The value of the imports of canned goods during 
1909 was $3,975,000, of which the share of the 
United States was $75,280, an increase of $16,280 
over 1908. Although Australia has a fair market 
for such goods, and has the advantage of putting 
them on this market quicker and at less expense 
than the United States, business in this line of 
American goods increases yearly. The bulk of im- 
ports of Australian canned goods, which amounted 
to $296,000 in 1909, was butter and meats. 


Independent Manufacturers. 


INCREASED GAN MANUFACTURING FACILITIES 


We will soon be located in our new Plant at Wolfe and Lancaster Streets, 
Baltimore, thereby maintaining our position as one of the leading 


PACKERS’ CANS AND GENERAL LINE. MODERN LITH- 
OGRAPHING EQUIPMENT. METAL ADVERTISING SIGNS 


SOUTHERN CAN COMPAN 


BALTIMORE, 
MARYLAND 
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THE CANNER AND DRIED FRUIT PACKER. 


Canned Goods Market wr 


While it can hardly be said that there has been an 
awakening of spring trade in.canned goods lines, the 
period for a more active interest is close at hand. 
There is every prospect that wholesalers in all sections 
of the country will be buyers on a fairly liberal scale, 
since it is pretty generally known that not even the big 
dealers are carrying any considerable stocks of vege- 
tables, fruits, or fish. 

Taking the general line into consideration, there is 
an abnormally healthy situation and, with improve- 
ment in weather conditions, there is bound to be a 
marked increase in consumptive demand. 

Late advices from all points in the South and South- 
west report damage by frost to most descriptions of 
early vegetables. ‘This is likely to benefit canned vege- 
tables since increased cost of the fresh products is apt 
to turn more consumers toward the canned articles. 

Tomatoes—The market is quiet, quotations ruling 
being the same as a week ago, generally goc f. o. b. 
factory for No. 3 western standard goods, with very 
limited offerings from Indiana or any other western 
section. Future tomatoes of Indiana packing are 
quoted at 82%c to 8sc f. o. b. factory for standard 
grade, but buyers have not tumbled over themselves 
during the past week to put in orders at this figure. 
On the other hand, a good many say that they prefer 
to pay more later on rather than contract on the pres- 
ent market. However, packers are not forcing sales, 
but are holding firmly for their figures, which are in 
all instances above 8oc factory, a price which ap- 
parently would suit the jobbers very well. THE 
CANNER’s special correspondent at Baltimore in his let- 
ter in this issue discusses the market and situation on 
future tomatoes in that section of the country, and in- 
dicates that a great deal of business has been booked 
and that packers are still having difficulty in contract- 
ing with the farmers for acreage. 

Corn—The trading in the local market has been in 
limited volume during the week reviewed; in fact, 
there have been no developments as regards either de- 
mand or values since THE CANNER’s last issue. The 
feeling remains strong. Spot is very firmly held, quo- 
tations being 75c to 77%c for Western standards. 
Quotations on future Western standards continue to be 
made on the basis of 65¢ factory in Ohio, Iowa and 
Wisconsin, and 67'%c f. o. b. factory from factories 
in Illinois, Indiana and Michigan; 1911 packing fancy 
corn, Country Gentleman, is quoted at 80c by packers 
in several Western states. Maine packers of fancy 
corn report large sales to date. The business has been 
done at various prices, ranging from &5c to g2%c f. 
o. b. Portland. 

Peas—There continues a demand for both spot 
and future peas, but stocks of the former are almost 
entirely out of canners’ hands, while, so far as futures 
are concerned, a very considerable amount of business 


DON'T SELL YOUR CANNED GOODS 


If market conditions are not right. Store same with 
Wakem & McLaughlin, Inc., Chicago, who will 


make advances. 


has already been booked against the 1911 pack, Th the 
spot business there continues a demand for Cheap peas 
but, as far as we have been able to learn, goods that 
ordinarily sell around 7oc to 80c are now held at 
or better. A leading broker remarks in this conner. 
tion that the fancy and extra standard grades have 
come in for a larger share of the demand because man, 
buyers have said that “If they must charge big price, 
for their peas they might as well deliver good ones.” 
Regarding 1911 packing he remarks that “The philoso. 
phy of a future market and a heavy demand which 
has taken all of the Indiana packers out of the 
completely sold up and has brought the offerings oj 
Wisconsin peas into small compass, is the jobbers’ at: 
titude of a small child, who having been burned, dreads 
fire. The disposition this year is to have enough peas 
contracted to fill the ordinary demand, even if it jg, 
short pack again this year, and a consequent shortage 
of delivery.” 


Asparagus—California packers have issued po 
general price lists as yet, excepting the R. Hickmot 
Canning Company. Some of the principal lines a 
quoted by that company are as follows: 

Giant Peeled Snow White $4.50 
Regular Peeled Snow White.................ccseceus 3.40 
German Peeled Snow White. 3.5 
2.65 
Colossal White Tips, No. 1 

Regular White Tips, No. 1 

R. H. Regular White 


Golden Crown, Green Tips, No. 
Golden Crown, Col. Green Tips, No. 1..............08, 

Perfection, 

Live Oak, -Mam. White. 65 
Occidental, Large White 

Sea Foam, Med. White 


Sweet Potatoes—Demand for sweet potatoes has 
been fair. A few can still be bought at Baltimore for 
&5c, but several holders there are now asking goc and 
refusing to shade that figure. The opinion is expressed 
that this line will look cheap shortly at goc, and may 
even go to $1.00 during the late spring and early 
summer. 


Canned Goods and Dried 


Ss TO R AG E Fruits a specialty. Liberal 


loans on goods in store. . No cartage or switching charges on 
carload lots consigned in our care. Drop us a line for rates 


and further information. The Kepler Warehouse Co. 


Warehouses A and B. Direct Rail 
and Lake Connections 849-408 N. Water St. Established CHICAGO 
4 1876 


lated Building 


w h C an 
205-207-209 E. Indiana St. 


W. S. KNIGHT & CO. 


CHICAGO, ILL. 


Canned Goods — Brokers 


Advances on Consignments 


q 
R. H. Gi 9 


THE CANNER AND DRIED FRUIT PACKER. 


Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 


Caldwell’s Helicoid Con- 

veyor, a perfect spiral 

with continuous flight, no laps or rivets. Furnished black steel or 
galvanized. 


Standard Link-Belt Conveyor 


Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 


Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 


Our equipment for supplying machinery in our line comprises the most extensive 
pattern list and the widest range of manufacturing facilitiesof any concern in the line. 
Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Church Street, New York 


Morral Brothers Manufacturers of 


The Morral Green Corn Husking 
Machine. 


The Morral Corn Silk Brushing 
Machine. 


The Morral Single Cut Corn Cutter. 
The Morral Double Cut Corn Cutter. 
The Morral Corn Cooker-Filler. 

The Morral Can Wiping Machine. 
The Morral Labeling Machine. 


Also dealers in canning machinery, and 
furnish complete lines of corn canning machinery. 


If you are in the market for canning machin- 
ery it will pay you to write us and get our terms 
and prices before you buy. Address 


Morral Bros. Morral, Ohio 


TESTIMONIALS Morra! Bros., Morral, Obio, Spring Valley, Ohio, Oct. 2, 1910. 

“ Gentlemen: We used four of your buskers thisweason; we put 

Morral Bros., Morral, Ohio, Eureka, IIl., Sept. 9, 1910. up our entire pack with them; they do the work; we are satisfied. 
Gentlemen: We confirm herewith our order given personally They are all you claim for them. It becomes a pleasure to pack corn 


your MW. W. Morea for afteen more of Your Moreal Hus- has the Moreal baskets for at th cor be 
ers, for our.season of 1911. The twenty-five bought this year have right on with a steady stream of corn; always ready aud at all times. 


given us thorough satisfaction, as this additional order will attest. Thanking you for what you have done for the packers, we remain, 
Yours truly, ; Very truly yours, THE SPRING VALLEY PACKING CO. 


DICKINSON & CO., By Gene Dickinson. Per. W.G. Snook, Mgr. 
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Fruits—Sales of California canned fruits are slow 
at present, but, as THE CANNER has noted in previous 
reports, the offerings are very light and keep the 
feeling steady. 


The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1910 packing canned fruits are as follows: 


20 25 2u 25 23 zo 
BRUNE. ccccccccies 2.00 1.75 1.60 1.40 1.25 1.15 .... 1.00 
Apricots ......... 2.25 1.85 1.60 1.30 1.20 eee 
Apricots, sliced... 2.75 .... .. cece 
Cherries (Royal 
Cherries coos 21.25 1.99 1.16 
Grapes (White 
+eaches (Yellow 
Free) .......0%. 2.30 2.00 1.70 1.30 1.20 1.05 1.00 .. 
Peaches (Lemon 
Oe 2.00 1.70 1.30 1.20 1.05 
Peaches ( 
Cling Sliced) 2.30 2.00 1.70 1.30 1.20 1.05 .. 
Peaches P 
coos” 1.08 160 .... 


Pears (Bartiett).. 2.60 2.35 2.00 1.80 1.60 .... .... 1.00 pid 


Piums (Egg)..... .... 
Piums (Gold Drop) .... 
Piums (Damson). .... 
ZWH 25 Za zxo 
BOGIES. c0ccccccee 5.00 4.00 3.75 3.50 2.60 3.75 
Apricots, peeled. .... 4.50 4.00 ses 
Apricots, sliced.. .... aes 
cove 
Cherries (Royal 
Cherries (White) .... eons 
Cherries (Black). .... 
Grapes (White 
Muscat) ....... 4.75 4.00 3.25 3.00 2.25 2.00 2.25 
Peaches (Yellow 
Peaches (Lemon 
5.50 4.75 4.00 3.50 
Peaches (Lemon 
Cling, Sliced)... 5.50 4.75 cose 
Peaches (White 
pees 4.00 3.59 3.00 2.75 pid .... 
Peaches (White 
Heath, Sliced)... .... 4.00 3.50 .... 
Pears (Bartlett). 6.25 5.75 5.00 4.50 3.25 2.85 3.00 
Plums (Green 
Pluras (Egg)......... ove 1.90 


Pumpkin—Spot pumpkin is quoted as follows 
f. o. b. factory: No. 3 standard, Ohio, 57%4c; Indi- 
ana, 55c; Ohio No. 10 standard, $1.80; Indiana, 
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$1.65; future Ohio No. 3 standard, 60¢c factopy. 
Indiana, 57¥sc; future Ohio and Indiana No, 4g 
standard pumpkin, $1.75 f. 0. b. factory. 

A large amount of business is understood to haye 
been done to date on 1911 packing small fruits, such 
as cherries, raspberries and blackberries, and we 
hear the following f. o. b. Michigan factory Prices 
quoted on some of these varieties: 

Blackberries—No. 2 choice 10 degree syrup, $1.20; No, 9 
faney 20 degree syrup, $1.35; No. 2 extra 30 degree syru 
$1.70. 

Cherries—No. 10 red pitted (in juice), $8.40; No, 2 req 
pitted (in juice), $1.60; No. 2 choice 10 degree, $1.75; No, 9 
faney 20 degree, $1.95; No. 2 extra 30 degree, $2.10; No. 2 
unpitted 10 degree, $1.10. ; 

Gooseberries—No. 10 standard water, $4.75; No. 10 stand. 
ard stemmed and blowed, $5.40; No. 2 standard, $1.00; No, 9 
stemmed and blowed, water, $1.40; No. 2 stemmed ang 
blowed, 10-degree, $1.50; No. 2 stemmed and blowed, 20. 
degree, $1.65. 

Raspberries (black)—No. 10 standard (juice), $4.85; No, 9 
choice 10 degree syrup, $1.20; No. 2 faney 20 degree syrup, 
$1.35; No. 2 extra 30 degree syrup, $1.70. , 

Raspberries (Cuthbert reds)—No. 10 standard (juice), 
$6.06; No. 2 choice 10 degree syrup, $1.65; No. 2 faney 9 
degree syrup, $1.85; No. 2 extra 30 degree syrup, $2.00," 

Raspberries (Columbian red)—No. 10 standard (juice), 
$4.85; No. 2 choice 10 degree syrup, $1.20; No. 2 fancy 20 
degree syrup, $1.35; No. 2 extra 30 degree syrup, $1.70, 

Strawberries—No. 2 choice 10 degree, $1.60; No. 2 faney 
20 degree, $1.80; No. 2 extra 30 degree, $2.00. 

Lobsters—The Portland Packing Company have 
withdrawn their opening prices on “Star” lobsters, and 
their present prices are: 


all f. o. b. Portland, Maine. 

Salmon—The feeling on red salmon continues 
very firm under decidedly limited supplies, but the de- 
mand is light and on this account eastern advices have 
mentioned a disposition on the part of some to shade 
quotations. Orders continue to come in steadily for 
the 1911 pack, and the brokers have all made large 
listings. Several of the Coast packers have closed 
their books THe CANNER learns, and refuse to take 
further orders, until later in the season. It is im- 
possible to state what the outi ~~‘. either in regard to 
prices or the size of the pack . . be. 


Dried Fruit Market~- 


Evaporated Apples—There continues a demand 
for evaporated apples, for which full asking prices are 
being paid. The situation is very strong. The small 
stocks are growing steadily smaller. Quotations East 


CORN TOMATOES PEAS 
CANNED GOODS 


JESSUP & ROBERTS 


BROEERS 
Commission Merchants 
PHILADELPHIA, - - . PENNSYLVANIA 


We cover Eastern Accounts of Responsible 
Seaboard Territory Packers Solicited 


KELLEY-CLARKE CO. 


SEATTLE, WASH. 


anned Salmon 
and Fruit 


24 CANNERIES 
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United States Can Company 
Cincinnati, Ohio 


The Open Top Sanitary Can is one of the most difficult of all cans to make and has 
at times given manufacturers as well as packers a great deal of trouble. 


Our output on this style Can is limited, which enables us to give close personal 
supervision to manufacturing and we believe is responsible for the high quality 
of our Sanitary Cans. 

We are very much gratified at our success in this line and give below a few letters 
from customers in different parts of the country. : 


We have permission to refer interested parties to these customers as well as many 
others from whom we have similar letters. 


Clyde, Ohio, December 19, 1910. 


The United States Can Company, 
Cincinnati, Ohio. 
Gentlemen: Answering your letter of the 17th regarding the Sanitary Cans which we used, we beg to say 
these cans gave excellent satisfaction. Wishing you success, we remain, 


(Used ten cars.) Yours truly, 
THE CLYDE KRAUT CO., Per W. W. W. 


Bainbridge, Ohio, December 20, 1910. 


The United States Can Company, 
Cincinnati, Ohio. 
Gentlemen: We used your Sanitary Cans last season and beg to state that we found them entirely satisfactory, 
not having any defective cans at all on which to base a claim against you. This is the first year we have used your 
Sanitary Cans and is the first time we have not had a claim for defective cans against the Can Company at the end 
of the season. If we run next season you will no doubt get first chance to furnish us with cans. 
Very truly yours, 
PAINT VALLEY CANNING CO., J. P. Clagett, Secy. 


The United States Can Company, . 
Cincinnati, Ohio. Rogersville, Tenn., December 19, 1910. 


Gentlemen: We used your Sanitary Cans exclusively this year and found them good and satisfactory. We 
are more pleased each year with Sanitary Cans. Very truly, 
ROGAN BROTHERS & NICE. 
The United States Can Company, Fort Valley, Ga., December 23, 1910. 
Cincinnati, Ohio. 


Gentlemen: In reply to yours of the 17th, will say that we used about 140,000 of your Sanitary Cans of the 
No. 2 and No. 3 sizes and so far as we could tell, this being our first season in the business and our only 
experience with the Sanitary machinery, we found your cans all right, giving us satisfaction, and expect to use your 
cans the coming season. With the compliments of the season, 


Yours very truly 
W. L. HOUSER CANNING CO., Per W. L. Howaev. 


The United States Can Company, Austin, Texas, December 20, 1910. 
Cincinnati, Ohio. 
Gentlemen: ‘This is to advise you that we have been using your Sanitary Cans in No. 1s, 2s and 3s for a por- 
tion of the past year and find them satisfactory in every way. 


(Used eleven cars.) Yours be 
THE T. B. WALKER MFG. CO., J. B. Pearson. 


Weare independent manufacturers and are ready to name prices on otr products 
for 1911 delivery. 


THE UNITED STATES CAN CO. 


0. C. HUFFMAN, President CINCINNATI, OHIO 
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on prime apples are 1114¢ to 11%c per Ib.; choice 
11Mc to 1134¢c; fancy, 12c to 15¢, 50-Ib. boxes. Skins 
and cores are in demand; stocks are very light, asking 


prices f. o. b. East, 6c to 7c per Ib. 


Pickles and Kraut 


Pickles—Demand for salt stock continues strong. 
Supplies are rapidly being depleted. Prices are sta- 
tionary; basis, vatruns, $1.50 to $1.75 per bushel. 
Vinegar stock, spot goods, on the basis of $7.00, 30- 
gal. 1200s ; 45-gal. casks, 1200s, $9.00 jobbing trade. 

Sauerkraut—Trading is light. Stocks in the hands 
of packers are light ; $4.00 for 4os f. o. b. Chicago, is 
the market. 

Cauliflower—Imported Holland stock is being 
quoted for spot delivery at $15.00 for 60-gal. casks ; 
domestic 45x, $10.00 to $12.50. 


The American Company has named the following 
prices on packers’ cans for 1911 season’s use, prices 
being f. o. b. its manufacturing plants: 


Canners’ Supplies 


The Sanitary Can Co. has established prices on 


Sanitary cans for the season of 1911 as follows: 


Plain. Inside Enamel Cans. 
3 s 4% in. high..... 19.50 3 s 4% in. high..... 24.00 
3 s5 inhigh..... 20.00 3 8s5 in.high..... 24.50 
3 s 5% in.high..... 22.00 3 s 5% in. high..... 26.50 
Premiums for cans made from A grade charcoal plates: 


Premiums for cans made from Kanner’s Special Plate: 

No. 1s, 40c; No. 2s, No. 24s, No. 3s, 85¢; No. 10s, 
$1.75 per M. 

The Continental Can Company quotes the fol- 
lowing prices, f. 0. b. shipping point, on packers’ 
cans for 1911 use: 


28, per My 12.50 
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Solder Hemmed Caps. 7" 


The United States Can Company, Cincinnatj 0 


quotes prices on packers’ cans for 1911 
f. o. b. shipping point: aS follows, 


Solder Hemmed Caps. 
in., per M........ ke 


The Wheeling Can Company, Wheeling, W. Va, 
quotes prices on packers’ cans for 1911 use as fo}. 
lows, f. o. b. shipping point: 


Southern Can Company, Baltimore: Md, 
quotes prices on packers’ cans for 1911 as follows, 
f. o. b. Baltimore: 


Solder Hemmed Caps. 


Pig Tin—Daily fluctuations have been the order 
during the week, and figures only nominal at that, 
Nobody seems able to figure out what will be the next 
move, but there are some fairly heavy arrivals of tin 
expected within the next week or two, and consumers 
seem inclined to keep up the waiting game. 

We quote the market nominally as follows: 


Tinplates—Prices unchanged, as follows: 
- Bessemer Steel Cokes. 


DURANT CAN COUNTERS 


PATENTS PEMDING 


These machines are full geared, yet easy to reset: 
adaptable to any point in your plant, to count any 
size can. Fully guaranteed. 12 other styles—Catalog 16? 


The 


DEPENDABLE, ACCURATE 
DURABLE 


MILWAUKEE, 


W. N. DURANT CO. 


WISCONSIN 


Solder Hemmed Caps. 
No. 1s, per M 9 
= 
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AUTO-TIPPER 


A Present Day Necessity 


Reduces Operating Expenses—Always Ready 


ONE MODEL 
Universal, Tips from Flats to No. 3 


With our new Peerless Self-Fluxing Solder not one unsatisfac- 
tory report during season of [910 


CHICAGO SOLDER CO. 


218 N. Union St., Chicago, Il. 


17 
16.75 
42.00 
130 
170 
, 0, 
OWS, 
) 
j 
j “ 
) 
| 
# 

4 

{ : 
WS, i 

hat, 
1ext 
tin : 
1eTs 
ire, 
2.00 

- 
3.85 
3.70 
3.65 
3.60 


18 ‘THE CANNER AND DRIED FRUIT PACKtk. 


SEATTLE,’ WASH., February 25, 1911. 

Epiror CANNER: The spot market on canned salmon would 
undoubtedly be fairly active for this season of the year if 
any of the 1910 pack could be secured at anything like rea- 
‘sonable prices, for the volume of inquiry is unusually large. 
_But jobbers do not seem willing to touch the small parcels 
held by middlemen and speculative interests at the prices 
they are asking, so that actual transactions are few. 

Spot Goods—‘‘So great is the volume of inquiry,’’ said a 
Coast broker yesterday, ‘‘that if we had half a million more 
.eases of the 1910 pack direct from the packers and could 
‘offer the same at the 1910 opening prices, or even at a rea- 
sonable advance, we could clean up the entire amount in the 
‘next two months. As it is, we have nothing to offer, and 
can only take this inquiry for spots as a good indication of 
what the demand will be for the 1911 pack.’’ 

Futures—Only a few features can be indicated with any 
certainty. So far as prices are concerned, the situation 
would undoubtedly warrant a stiff advance, but the packers 
are very conservative about these matters and are anxious 
‘to keep their product at a popular price, and it may there- 
fore be predicted that if there is any advance over last 
season it will not be large and will be probably confined to 
grades in which there may be a shortage. 

Pack Outlook—The size of the 1911 pack may be spoken 
of only in a general way. One thing is certain and that is 


SANITATION + SYSTEM = SUCCESS. 


“George, do canners when they have their meetings 
talk over freely what they have been doing or trying to 
do and get from each other experiences good or bad, as 
the case may 

“Mary, | never had time to attend a canners’ meet- 
ing, so | cannot say geomet but they could save them- 


selves a great deal of money and worry if they should do 
so; no one man knows it all. The best results are from 
the combined reasonings of several minds. Not a ma- 
chine has been developed without this consolidating of 
knowledge. |! had a good experience of this in Milwau- 
kee, which, while not conducive to giving me the big 
head, was at least a credit to my judgment. it all 
came about by a group of men gathering around the pic- 
ture of the escott Peeling Table, at least five of the 
party had the table. 

“Dan Pierce said, ‘Wescott, | started you on the pan 
holders, didn’t 1?’ 

“Hoffecker says, ‘I told you how to perfect the track.’ 

“Harry Cannon said, ‘! was the man to have that cor- 
ner right,’ and White said, ‘Wescott, | was the man that 
struck for the right space and the Baltimore pail.’ 

“This was bad enough, but along comes Baldorf and 
chips in, ‘it’s no use, Wescott, you will have to admit 
that when you put the Carrier and Shelves on a level 
you made the table perfect.’ 

“Mary, | stood there with my mouth open wondering 
what part of the blamed thing belonged to me, and when 
they got through talking | said, ‘Gentlemen, you are all 
of you right and the reason the Wescott Table is such 
a success is because it is the combined brain product 
of the brightest men in the tomato canning business. | 
simply started the ball rolling -and took good sugges- 
tions when they were offered,’ and not a man asked me 
out to get a drink.’’ 


that, unless an unlooked for falling off in th ; 
Alaska, there will be a Sebstential increase ‘in then 
Pink salmon. This species run every two years A a“ 
Sound. Last year was a short year and none were ra 
This year a fair pack, possibly two to three hundred a 1 
is anticipated. A better year is also expected in Alea? 
On the higher priced grades, an increase may also be a 
although this is more uncertain. Medium Reds wil] - 
ably average up about the same. The Sockeye outlook wr 
out no hopes for an increase in this grade. Red Aj = 
however, may show an increase, as the runs of this pe ~ 
in Alaska last year were poor and a big shortage vewulted. 
However, so great has been the demand for Reds, compared 
with the supply, that an increase of several hundred es 
sand cases over last year would cut little figure in 
adjustment. Soc 


Rochester 


RocuEstER, N. Y., February 27, 191), 


Epirok CANNER: The evaporated apple market continy 
very active here, although business is confined to small ship 
ments. Buyers are paying full prices, and stocks are potting 
reduced to such an extent that there is no speculative trad 
ing whatever, nor any business between the local dealers 

Cold Storage Apples are pretty well sold out, the few 
remaining lots being held at 10%¢ to lle. 1910 crop prime 
is quotable at to 11%e; choice, to 11%e; faney 
12e to 15e, all f. o. b. in 50-pound boxes. Cartons ibe 
per pound higher. ba 

Cores and Skins—Trading has been active in these goods, 
and with the limited supplies the market has worked up 
to 5%e to 6e bid, and 6¢ to 7e asked. Holdings are go lim- 
ited that the_owners are very independent about offering 


The Improved Automatic 
CAN STAMPER 


For marking tin cans of all styles 


and sizes. 
Perfect Can Stamper Co. 
Le Roy, N. Y, 


commend them to anyone who wants aStamp- [a 
ing Machine for stamping cans in connection |} 

with a capping mach ine, »s it is our opinion j 
they are superior to ony ot stamper on 
the market. Yours truly, W.R. Roach & Oo. 


FRED STRUBLE 
Merchandise Broker 


CANNED GOODS 
DRIED FRUITS 


McAlester te Oklahoma 


| 
= Perfect Can Stamper Le Roy, N. Y. 
Gentiemen:—We are pleased tostate that the |) 
eleven Can Stampers you sold us this past 
season for automatically stamping cans on a 
Oapping Machine have worked to our utmost 
satisfaction and have done perfect work all ; 
during the season and we would gladly re 
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STECHER LABELS 


We excel in making new and original 
designs. Our printing is the best. We 
guarantee to please. Our deliveries can 
be relied upon. If you are interested 
write us. 

STECHER LITHOGRAPHIC CO. 


ROCHESTER, N. Y. 


BRANCH OFFICES: 


New York Chicago Omaha San Francisco 
Baltsmore St. Louis New Orleans Los Angeles 
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e inclined to wait and see how high the price will go. 


and ar ‘ 
d apples are entirely cleaned up. 
©. ©. Hau. 


Choppe 


PoRTLAND, ME., February 27, 1911. 


Eprrok CANNER: This month has continued stormy to a 
degree and but little of active business has shown itself. 
still, there has been enough going on to keep warm, even if 
it is a short month. 

Corn—I can report no sales of spot corn. 

Future Corn—The ‘*Lord of Misrule,’ leaving New Or- 
leans, has taken up his sojourn in Maine, for a spell at 
ast, and few packers kriow ‘‘what they are at.’’ A few 
do, and, hardly without exception, those who got the long 

rice were those who sold up the quickest. For, be it known, 
ra have been very fair, and if buyers were alert the whole 

k would have been sold before this. It is useless to 
deny it, prices have been cut beyond reason. I think some 
sales were made as low as 85 cents f. o. b. factory, part of it 
being from responsible packers; but some from the other 
kind. A 924%, price was the high-water mark, but most of 
the sales were made at from 87%4c to 90c f. o. b. Portland. 
Excellent future fancy corn can still be bought at 87%¢ 
f.o. b. Portland. 

Future Standard Corn—This has been sold at from 75c to 
$e, according to reputation and quantity, but little, if any, 
is now being offered. 

Future Lobsters—Offerings are and will be light, for they 
are growing more difficult to obtain each year. I quote for 
the best packs, large meat, New Brunswick, Nova Scotia, 
Newfoundland, but not P. E. I. packs, at the following 
prices, f. 0. b. Portland: No, 1 talls and flats, $4.50 per 
doz; halves, $2.30; picnics, talls and flats, $2.80; small meats, 
% talls, $2.40; No. 1 talls, $3.25. I predict an immediate 
sale and a difficulty in finding good packs inside of a month. 

Clams—Very few spots to be had; in fact, it is almost a 
bare market. Prices vary on No. 1, 6 0z., at 75¢ to 80c, and 
No, 1 8-oz., up to 80e and 85c, with some packs higher and 
a few lower, much depending on the quality of the fish, the 
quantity of clams, the presence or absence of dirt—in fact, 
on many little or big variations. 

Spot and Future Apples—The few spots are held at $3, 
while futures of reliable quality have been sold at $2.35 
to $2.40. INDEX. 


| Kansas City 


Kansas City, Mo., February 27, 1911. 
Eprton CANNER: The trade conditions on the Missouri river 
seem to indicate that the year of 1911 will be characterized 
by a gradual increase in jobbing and mercantile activities. It 
is the belief of the more prominent jobbers and people in 
allied industries that business will expand in a more orderly 
way, promising a longer continuance of business prosperity 
than has characterized the business conditions the past few 
years. Business confidence is rapidly returning to normal 

condition, TRELA, 


New York, February 27, 1911. 

Epitok CANNER: Lower prices were named on spot aspar- 
agus from first hands this week. There has been a little 
increase in demand from jobbers. Sales of Mammoth White 
in No. 214 California pack were reported at $2.50 to $2.75; 
large white, $2.40 to $2.60; medium white, $2.25 to $2.50. 
Large green sold at $2.20 to $2.30. Some medium green went 
down to $2.10. White tips are firm at $2.50 and green at 
$2.15 to $2.20. Coast packers are anxious to clean up in 
advance of the 1911 pack. The lots offered show irregular 
quality and condition. General opening prices on 1911 pack 
are loked for about the middle of March. A basis on a level 
with last season’s prices is looked for. 
_ Tomatoes—The tone is firm, with practically no change 
in the selling basis from last week. Jobbers are buying 
only such lots as they require to cover actual wants. Mary- 
land No. 3s, full standard grade, offer at 82%e to 85e;; No. 
*, 6244¢ to 70c, and No. 10, $2.90 to $3.10 f. 0. b. factory. 
New Jersey No. 3s are quoted at 95¢ to 9714¢; No. 10s offer 
sparingly at $3.00 to $3.10 per dozen. 

A good business has been done in Maryland futures under 
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100 per cent delivery contracts at 75¢ to 774%4c¢ factory for 
No. 3s, and No, 10s at $2.25 per dozen. Little interest has 
been shown in No. 2s. 

Peas—Small offerings and a quiet, but firm tone is noted 
on all spot goods. Medium grades in Southern No. 2s are 
wanted, and 9214e per dozen here has been paid for extra 
standards. Seconds are wanted at 85¢ here, but so far as 
can be learned there are no lots to be had at the quotation 
now. A fair trade has been done in western peas for de- 
livery here. Some extra sifted Junes sold at $1.35. per 
dozen. Jobbers are buyers of any grade needed to fill up 
their stocks. The supply in packers’ hands is low. 

Future peas have not attracted much attention this week. 
The Western, State and Southern packs have been sold up 
better for this early in the season than ever before. A 
good many lots of future seconds in Early Junes have been 
sold by packers at 70e per dozen, f. o. b. Baltimore. 

Corn-—Spot corn is firm and fairly active on good grades. 
Some poor Western and Southern Maine style pack is offered 
at irregular values to clean up. State corn as to grade is 
quoted at 85¢ to 95e here. Little Maine corn is to be had 
under $1. Maryland Maine style, good grade, is quoted 


at to 90c. Good Western has soli in the 
821%e to 87%e laid down. Few State packers ar 

now of futures. Southern Maine style offers at 67 ise 
factory. Maine corn is still available at S7\%¢ to 93 Pee 
dozen, as to packer and grade, f. 0. b. Portland Me Per 
tone is confident. 

String Beans—aA strong tone is reported 9 
with a fair movement noted on No. 10 brades, 
$2.95 to $3 here. No. 3s are held with more diceae ” 
laid down. State strings of good grade are 
and the trend is toward a higher level on No, 1 Refus , 
Bids of $1.50 were declined. No. 2s at $1.30 were ap = 
firmer. Second grade is easy and values appear teaee 
little irregular. No change or feature is noted in futy ; 
the moment. at 
Salmon—aAll offerings are light. There is an jneregg 

movement from jobbers, and .a larger inquiry from th 
tailer. No surplus stock is reported, and, in conse a : 
there are no lots to job out from wholesalers, Spot Ne’ 
red is quoted at $1.70 to $1.75; medium red, No Lak 
$1.55 to $1.60; pink talls, $1.2714 to $1.30; and eb 
$1.12% to $1.17% per dozen, as to seller. Best Sockeye 


JEROME B. RICE SEED COMPANY 


LARGEST GROWERS SEEDS USED BY CANNERS, PACKERS AND PICKLE MANUFACTURER; 


We can supply for present delivery at lowest prices, or, will make growing cou ract prices for 1911 crop 


BEANS, BEETS, CUCUMBERS, ONIONS, 
PEAS, SQUASH, SWEET CORN, TOMATOES 


CORRESPONDENCE INVITED 
CAMBRIDCE VALLEY SEED CARDENS, =: 


CAMBRIDGE, N. Y. 


THE CANNER AND DRIED FRUIT PACKER. 


CAN THE FLAVOR 


There is but one preservative that aids and does not injure the flavor of 
Canned Goods and similarly there is but one preservative that aids and 
does not injure digestion—Pure Salt. 


That physical craving for salt that, in a state of nature, sends animals 
in droves to the salt lick is the seal of the Almighty on the healthfulness 
of salt. Did you ever hear of an animal that had a craving for lime or 
magnesium > 


A fraction of one per cent. of those minerals will turn soft water hard. 
Everyone knows that meats and vegetables cooked in very hard water 
are not so soft and tender and tasty as the same meats and vegetables 
cooked in water that is free from minerals. 


‘Just so with the brine you use in canning. If the salt it is made from 
is pure salt—all sodium chloride and no lime or magnesium—the fresh- 
ness and delicacy and taste of the earliest varieties is preserved in the tins. 


In other words you have CANNED THE FLAVOR. 


LIBERTY 


SALT 3 


99.6% Pure 


Is the salt you can use for this purpose and is absolutely free from 
injurious substances and quick dissolving. 


Made at the great salt works of the Colonial Salt Company at Akron, 
Ohio, by the most approved methods of evaporating, refining and graining. 


Send for a sample sack and convince yourself that there i is no salt on 
the market half so good for canners’ use. 


THE COLONIAL SALT CO. 


cHICAGO AKRON, OHIO  BYEFAES 
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talls are quoted at $1.85 to $1.95, and flats $2.10 to $2.15. 
Some halves might be picked up at $1.35 here. It is the 
opinion that there will be a complete cleanup before the 
1911 pack is available. Packers are booked up to the limit 
of pack on subject to approval of price orders. 

Lobsters—Spot buying is light and flats and talls offer 
at $4.50 to $4.60, as to seller. Stocks are small and the 
movement seems to be largely for spot. Local jobbers have 
taken hold of futures in a small way only. The selling 
basis, f. o. b. Portland, is unchanged at $4.25 for No. 1 flats; 
$2.20 on No. %& flats; $2.67%4 on picnic talls and flats, and 
$1.30 on No. \s. 

Canned Fruits—A good deal of stock, consigned and on 
order, in assorted grades of California peaches, pears, apri- 
cots and cherries are due to arrive in this market on the 
Panama steamer sailing from San Francisco February 28. 
All stock shipped on that date is given a 25¢ per ewt. 
freight rate. This means that all canned goods, fruits, fish 
and vegetables can be laid down here on this steamer at 844c 
per dozen. The low rate has encouraged a good deal of 
buying and has, incidentally, caused a somewhat easier and 
lower market here. Standard No. 2% peaches, lemon clings, 
sold on Saturday at $1.30 per dozen. Seconds went down to 
$1.20, and some extra standards moved out at $1.45 here. 
Crawford peaches closed at about 5¢ per dozen under lemon 
clings. Apricots were a little lower, and pears were easier 
to buy. Notwithstanding the easier tone and lower level 
on stock to arrive, buyers are not taking hold freely. On 
the contrary, sales are slow. 

Apples—State No. 10s are held firmly in the range of $3 
to $3.25 per dozen laid down. Stocks are small, both here 
and at factory points. Southern No. 10s offer at $2.50 per 
dozen here. 

Hupson STREET. 


INDIANAPOLIS, IND., February 27, 1911. 

Epitork CANNER: The canned goods market during the past 
few weeks has not been remarkable for its activity. While 
inquiries have been good, actual business has been rather 
quiet. Spot stocks are exceedingly light in first hands, and 
those who do own tomatoes, corn or peas are more bullish in 
their ideas each week. 

Spot Tomatoes—There are a few fair-sized lots of good 
standard tomatoes to be had at prices ranging from 87'4c 
to 90ec, f. o. b. factory, but in order to move the goods the 
former price is the top of the market today, and there is 
some business being done on this basis. 

Future Tomatoes—We hear of Eastern goods being quoted 
at prices that equal 82%4c delivered here, but are personally 
unable to understand these exceedingly low offerings. That 
the cost of production during 1911 will be higher is an 
established fact, and, in face of the optimistic views of 
packers in this section, this seems out of line. Considerable 
acreage has been let at prices much higher than last year. 

Corn—The situation in this commodity is, we believe, 
even stronger than in tomatoes. Spots are practically 
eleaned up, and, with the exception of an occasional carload, 
it is very hard to find anyone holding a good block of 1910 
packing—and those who are fortunate enough to own corn 
now, are not saying anything. Future packing is hard to 
find at 65c, but inquiry at this price is good. The market 


may be quoted at 67%¢ for standard, aid 75¢ for gy 
Gentleman. A number of canners booked considerab] matty 
ness earlier in the fall at lower figures than the above pe: 
sequently buying is rather limited row. * Can. 
WINGATE & Lyyy 


Februa: 

EpitoR CANNER: The market on spot 

at 85¢ Baltimore for good standard tomatoes, and a few - 
be picked up here and there in the counties at 821%¢ Some 
buyers claim they have been offered standards at gue 
Baltimore, but when the goods are examined they Pr 
grade up to the standard mark. Holders seem to be be 
satisfied with the situation and believe that in the come 
a month or six weeks there will be a higher market, Onder 
continue to come in from all sections, and all of them - 
accompanied with rush shipping instructions, showing that 
the goods are wanted for immediate business. Taking it al) 
in all, the spot tomato situation looks quite healthy, ang 
the sellers certainly have good -prospects of higher figures 
before new goods are ready. It is well to emphasize that 
there are six months to elapse before new goods can be py 
into consumptive channels, and unless the statistic reports 
are at fault there are certainly no more tomatoes in stoek 
than will be easily required during the balance of the season, 

Future Tomatoes—As already stated, dealing was very 
heavy last week. Two or three Baltimore packers booked 
big business on the basis of 774%4c Baltimore. One of the 
largest tomato packers has sold al! the futures he cares ty 
sell and has withdrawn his prices. Several others are also 
nearly sold up and will likely withdraw in the course of q 
week or two. Packers are still having great difficulty jp 
contracting with the farmers for raw tomatoes. A number 
of them have secured part of their acreage at $1 per ton 
advance over last year, but others find they cannot get their 
contracts unless they pay $1.50 per ton advance. One dollar 
per ton means 214c per dozen, and, of course, $1.50 means 
3%c per dozen. The farmers seem to be having the best of 
this contracting discussion and are forcing the packers up 
to their ideas, 

Spot Corn—tThis line is being quietly cleaned up. There 
is no excitement, but it is becoming more and more difficult 
every day to find the goods at the present market prices, 
Everything points to an absolute cleanup of corn before the 
new season opens, notwithstanding the fact that the pack 
last year was much larger than in 1909. 


Future Corn—Continues very strong. Many packers have 
sold all they can reasonably expect to take care of and have 
withdrawn prices entirely. The lowest figure I can hear of 
for Standard Maine Style is 67%4c, f. o. b. country, but 
there are very few who will sell at this price. Some others 
are willing to take on a little more business at 70c to 72%, 
but no corn packers seem anxious for many more orders. 

Small Fruits—The demand was light last week, but there 
was no indication of any easing off in prices. The stocks 
are too light to make any holder feel uneasy. There is 
only one line of small fruits of which there is any decent 
stock on hand, and that is blackberries, but even of these 
the stock is lighter than usual at this season of the year. 

Outlook—An active March is expected, with a strong 
market all along the line. TARTAR. 


“SIMPLEX” 


BIG PRAISE FROM ALL OPERATORS 
SAVES LABOR SAVES GOODS 


OVER 400 RETORTS CONTROLLED 


SATISFACTORY THE PAST SEASON 
WRITE TODAY FOR BULLETIN 211 


C. J. TAGLIABUE MFG. CO. 


396 Broadway 355 Dearborn St. 
NEW YORK CHICAGO 


till necessity compels you 
to lacquer your cans. 


DON’T WAIT 
and reap the Golden Har- 


BEGIN NOW vest awaiting users of 
BARRETT’S LACQUERS 


LACQUERS THAT WILL 


INPROVE THE APPEARANCE 
PREVENT AND COVER UP RUST 
INCREASE SELLING QUALITIES 
FURNISHED IN ATTRACTIVE COLORS 
APPLIED EITHER BY BRUSH OR MACH 
The begin the BETTER your trades will be heres ter 


M, L. BARRETT & CO., 219 Lake St.. Chicago 


| Baltimore | 
Indianapolis 
Ar 
t aA . 
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What's in the Brine You Are 


Putting in Your Product? 


Out of every hundred answers, one hundred of 
you will say water and salt, and you will be from 
96 to 99 per cent correct, according to the purity 
of the water and the salt used. If you are using 
Diamond Crystal Salt and pure water, it is ap- 
proximately 100 per cent correct. 


But there’s something else. Yes. A few stray 
sticks or splinters and pieces of lint and specks that 
will all filter out and leave the brine clear as the 
water used. 


That’s- true as far as the eye can discover. A 
chemical test will disclose other impurities that 
the eye cannot see—impurities that decidedly affect 
the- appearance, tenderness and flavor of your 
goods to the detriment of your reputation and 
spelling disaster to your profits. The most preva- 
lent is lime, which manifests itself in hard water. 
It is also present in varying quantities in all natu- 
ral salt, and, unless removed, makes its presence 
known in your finished product in clouded liquor 
and toughened vegetables. 


The process of manufacture employed by the 
Diamond Crystal Salt Company is the only one 


DIAMOND CRYSTAL SALT CO. 
St. Clair, Mich. 


at present in use that does not resort to injurious 
chemicals to purify the salt from lime. Our proc- 
ess is purely mechanical and consists in precipi- 
tating the lime in the salt at a temperature 68 
degrees hotter than the boiling point, and then 
taking it out by means of filters. Every year we 
throw away upwards of two millions pounds of 
lime. 


We want you, by actual demonstration, to prove 
to your own satisfaction that Diamond Crystal 
Salt will give you tender, palatable vegetables and 
a liquor that is clear as crystal. So we will 
ship you “The Salt That’s All Salt” in any quan- 
tity, at any convenient shipping date, and wholly 
on approval. 


Use as much as you need to convince you. We 
will take your word for it. You are to be the sole 
judge. If it is not as we represent—if it does not 
meet your every requirement—what you use is at 
our expense, and you can send back the rest. We 
stand the freight both ways. 


Can any offer be fairer than that? 
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Semi-Monthly Report of National Canners’ Laboratory, 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. 
in the first and third issues in cach month and cover topics of direct interest to canners, picklers, kraut cutters and prt ai 


Tomato Catsup and Tomato Products. 


The following is a letter received from one 
subscribers: 

National Canners’ Laboratory. 

Gentlemen: The ‘superintendent of our catsup and tomato 
sauce department left us some time ago and we are not certain 
as to the composition of several grades of tomato sauce on 
hand. We have reason to believe that the sauce is illegal in 
some respects. Will you please, therefore, make the following 
determinations on eight (8) samples which we are sending 
you by express today. How much antiseptic, that is benzoate 
of soda? How much sugar? What kind of sugar? Is any 
coloring matter used, and what kind? Is the sauce made from 
whole tomatoes or skins and cores or a mixture of both? What 
is the bacterial count in each sample, and please give us any 
further information which the analyses of these samples would 
bring out, to show whether or not they would come up to the 
requirements of the United States standard. We have in mind 
particularly the standard for tomato catsup, and also the late 
ruling on bacterial count. 

Yours very truly, . 


of our 


First examination made of ‘these samples was polariseope 
reading at 20° and also at 87° centigrade. Any right-hand 
reading at 20° centigrade would indicate that either the pres- 


ence of cane sugar which had not been inverted by the vinegar - 


or to presence of glucose. The reading at 87° centigrade, after 
inversion, if right-handed, would indicate the presence of 
commercial glucose based on the theory that at 87° centigrade 
inverted cane sugar, composed of levulose and dextrose in equal 
parts, would have a theoretical zero reading on the polariscope. 
At 87° after inversion the reading in all cases was to the left, 
which was conclusive proof that no glucose had been used. 
The reading at 20° centigrade was also to the left in all cases, 


‘centimeter, being 


showing that whatever cane sugar had been 

inverted on account of boiling the sugar with become 
the sauce. A direct determination for invert sugars by fm 4 
ing power on Fehling solution gave, in the case of sam le = 

15.4 per cent of reducing sugar calculated as dextrose. ‘an 
2, 9.2 per cent of invert sugar calculated as dextrose, Op Se 

2.3 per cent invert sugar calculated as dextrose, Qn Noe 
4.2 per cent; No. 5, 14.1 per cent; No. 6, 11.26 per cent: Ne 
9.74 per cent; No. 8, 8.2 per cent of invert sugar calculated « 

dextrose. The results were interesting on account of ther 
variation. In the first place it must be remembered that 
tomatoes contain from 3 to 3% per cent of starch and gion 
caleulated as dextrose, and that this sauce represented aboy: 
two and one-quarter volumes in one; therefore, you would mn 
rally expect the amount of sugar present in all cases would be 
from 7 to 9 per cent due to the natural sugar in the toma, 

In the case of Nos. 3 and 4 the percentage of invert sugar wa 


* far below this amount, but an examination of the catsup unde 


the microscope showed that each sample contained about twenty 
million micro-organisms per cubic centimeter, and that o 


‘these a large percentage were yeast germs and acetic aij 


bacteria. The only conclusion then would be that the natura 
sugar of the tomatoes had been first converted into aleoh! 
by the yeasts and then into acetic acid, leaving very litle of 
the sugar. It is also found that in the other samples the 
bacterial count ranged from twenty to forty million per enbie 
a mixture of yeasts, acetic acid ia, 
lactic acid bacteria and mold. Evidently the pulp from qhie 
all these samples was made had undergone fermentation anj 
much of the natural sugar was converted into acid. 

A further examination of the samples was made to determin 
the source of sweetness in some of the samples low in sugu, 
especially those which gave such low results in Fehling sob. 
tion. A quantity of the sauce was diluted with water, mae 


Color 

Solidity 
Smoothness 
Uniformity in Size 


questions. 


Founded 1784 
127 Years in Business 


LANDRETH’S RED ROCK TOMATO 


It is safe to purchase 


RELIABLE SEEDS 
Buying from a house like LANDRETH’S you are sure to get them 


Profit to Canners often swings on the selection of Seed 
This especially applies to the Tomato 
LANDRETH’S RED ROCK, a sort of superlative merit as respects: 
Productiveness 
Freedom from Depression at Stem End 


Freedom from Disease 
Has all Good Qualities 


The D. Landreth Seed Company are Growers, Importers and Dealers in every 
sort of Garden Vegetable Seed, and we call particular attention to Beet, Cucumber, 
Squash, Onion, Pumpkin, Peas, Beans, Corn—all Seeds used by Canners. 

Write us at any time about Garden Seeds. We are always pleased to answet 


D. Landreth Seed Company 


Bristol, Penn. 
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National Canners’ Laboratory © 


You can’t stand still and keep up with the procession. You 
must either progress or you are surely sliding backward. 


On 
nts No, 7 
vas There is no middle road. Suppose you have been getting 
ee along all these years without a laboratory. Whatof it? That's 


no reason why you ought to continue in the same old rut. 


SUgar Wag 

ve There would be just as much reason to continue using horse- 
tie cars instéad of trolley lines. That's all nght about the rolling 
sh stone not gathering any moss, but if you stand still you'll 
mn probably find yourself entangled in a mass of moss—cob- 
ae webs, too. 

T, made 


Everyone engaged in canning fruits and vegetables or 
packing fruit products should have his finished goods tested 
to see that they comply with Pure Food Laws—to be sure 
that spoilage will not develop. He should have his raw 
materials analyzed. It is a nice thing to have a place like 
this where you can write for advice and information any time 
If you need formulas we furnish them. 


you need it. 


A very reasonable fee will give you the benefit of 
our services for this year. If you want to stand still 
we won’t expect a chance to make you an offer. 


National Canners’ Laboratory 


Aspinwall, Pennsylvania 
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alkaline with sodium hydroxide, strained through a cloth, acidi- 
fied with dilute sulphuric acid and extracted with the immiscible 
solvent ether. This was drawn off into shallow dishes, allowed 
to evaporate at room temperature and the residue after evapo- 
ration was taken up with water and saccharin was found in 
Nos. 2, 3, 4 and 6. This, then, accounted for the sweetness 
in these samples. In the case of No. 6 we found by estimation 
that there was 11.26 per cent of invert sugar, but, in addition 
to this, there was saccharin, showing that a large per cent of 
the sweetness of this sample was due to saccharin, and this was 
by far the sweetest sample of all. 

Considering the number of bacteria present and calculating 
the amount of natural sugar of the tomatoes left after the 
chemical conversion caused by the bacteria was over, we would 
estimate that the natural sugar would be reduced to about 1 
per cent in the original pulp, or in the concentrated sauce woul 
not amount to more than 3 or 4 per cent. In the first sample, 
therefore, we would caleulate the addition of cane sugar to be 
about 12 per cent; in No. 2 would calculate the addition of 
about 5 per cent; in No. 3 none; No. 4 none; in No. 5 about 
11 per cent; in No. 6 about 9 per cent; No. 7 about 8 per cent; 
and in No. 8 none. Sample No. 8 was canned and contained 
probably no added cane sugar. 

The following samples were found to have been colored with 
paprika or some other vegetable color of similar nature, no 
coal-tar colors being detected: Nos. 1, 2, 3, 5 and 7. 

Determinatiors were made for benzoate of soda, analyses 
showing the following: 


We also made careful examination of these samples for 
bacteria, yeasts and mold with the following results: 


No. 1—Forty million micro-organisms per cubic centimeter, 
made from skin pulp. 

No. 2—Twenty million micro-organisms per cubic centimeter, 
made from skin pulp. 
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No. 3—Twenty million micro-organisms 
made from skin pulp. 

No. 4—Twenty million mitro-organisms 
made from skin pulp. er cubic centimeter 

No. 5—Ten million micro-organisms pei 
made from whole tomato stock. 
6—Three million micro-organisms pe 
made from whole tomato stock. 

No. 7—One hundred and_ fifty million micro-or 
cubie centimeter, part skins and cores. 

No. 8—Ten million micro-organisms per 
part skins and cores. 

Summary: No. 1 would hardly pass federal inspection 
account of the number of bacteria, and is a little in pein 
regarding benzoate of soda to pass the laws of some states 
and is colored with paprika. No. 2, containing saccharin aa 
,like the first made from skins and cores, aiso colored like the 
first with paprika, would not pass, although in this case ¢h 
amount of benzoate is only a trace. No. 3 would not pass a 
all; it contains saccharin, benzoate of soda in excess, colored 
with paprika, made from skins and cores, and has a baeteria] 
count of twenty million per cubic centimeter. No. 4 would not 
pass for the same reasons, although no coloring matter wag 
detected in this sample. No. 5 would appear to be a pretty 
good article, the only objection to its is its bright red elo 
which is probably obtained from paprika. No. 6 contains g 
large amount of benzoate and saccharin, and, therefore, would 
not pass, although it is made from whole stock like No, 5 
and it also contains the least number of micro-organisms of 
any of the samples in the lot. Its high benzoate content no 
doubt protected it from bacterial invasion. No. 7 is a little 
excessive in benzoate-to pass in some states, is colored with 
paprika, made from part skins and cores and part whole 
tomatoes, but has a bacterial count of one hundred and fifty 
million per cubic centimeter. No. 8 complies in every respect 
with the exception that it is not whole tomato stock, being 
made from part skins and cores. 
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Utilizing Culls and Surplus Fruit for Food Products. 

A California writer makes the statement that there are a 
large number of culls, surplus fruit, small fruit that other. 
wise may lay and rot for the want of information and attractive 


Why Not—Right Now MACHINE PICK 


your peas? You must admit 
that it means better work, a 
better pack and money added 
to your profits. 


Your labor gets careless, the 
machine does not. 


Your labor skips, the ma- 
chine does not. 


Your labor draws a pay 
envelope, the machine does 
not. 


Everything to be gained— 
Nothing to be lost. 


Order It Now 


Invincible Grain Cleaner Co. 
SILVER CREEK, N. Y. 
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Our ‘‘Natural Process” inserts 
are veritable Moving Pictures 


Mr. Retailer says that ‘‘ Natural 
Process” labels make canned 
goods move off the shelves 


THE UNITED STATES PRINTING COMPANY 


MAKERS OF 


‘Labels that Sell Goods’”’ 


75 Beech St., Norwood 67 N. 3rd St., Brooklyn 
CINCINNATI, OHIO NEW YORK CITY 
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“Labels That Sell 


Epitomizes in a simple phrase the argument 
we desire to make. 


The primary use of the label, till recent years, 
was to tell the name of the article and the maker. 


To-day—the most important function is to 
attract favorable attention to the package it 
adorns—-Sell Goods. 

The modern label is a work of art and the 
store of the retail dealer is becoming a veritable 
art gallery. 

How do your goods compare in battle array 
with your competitor's, on the shelves, the final 
battlefield for supremacy ? 


Our long experience in creating silent selling 
forces for canners and manufacturers throughout 
the United States, places us in a positive position 
to render valuable aid to all buyers of labels, 
folding boxes and colored printed matter. 


The United states Printing 


MAKERS OF 
“LABELS THAT SELL GOODS” 


75 Beech St., Norwood 67 N. 3rd St., Brooklyn 
CINCINNATI, OHIO NEW YORK CITY 
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EUREKA SOLDERING FLUX STANDARD SOLDERING FLUX 


tandard 
olderin 


The Marlou Chemical Works, Jersey City 


Reg. U. S. Pat. Office 


EUREKA and STANDARD SOLDERING FLUXES are prepared especially for 
manufacturing and capping packers’ cans. 

They comply with all the requirements of the Pure Food Law and are used uni- 
versally by the canning industry. 

They satisfy the most critical users. 


Manufactured only by 


THE GRASSELLI CHEMICAL COMPANY 


Main Office: Cleveland, Ohio 


Stocks Carried at the Following Branches and Agencies: 


New York — 60 Wall Street. Chicago—2235 Union Court. Cincinnati, Ohio. Birmingham, Ala. Detroit, Mich. St. Paul, 
Minn. St. Louis, Mo. New Orleans, La. Milwaukee, Wis. S.O. Randall, Marine Bank Bldg., Baltimore, Md. 
C. W. Pike Co., San Francisco, Cal. Boston, Mass., 655 Summer St. 


Mr. Canner: 


As you are wide awake 
and quick to catch on to a 
business proposition, here | 
is one for you: 


Increase your output, cut down 
the cost of your gas for heating 
your cappers, get a hot, quick, 
sharp flame which will heat the 
capping steels uniformly, without 
soot, and enable you to run the 
capper to 
its utmost Y 
capacity, 


Install a 20th 
CENTURY GAS 
MACHINE on 
appreval. Uses 
58 degree naph- 
tha. Service 
costs about half 
that frem stove 
grade or motor 
gasoline, and 

one quar- 
ter as much as 
city gas. 


20TH CENTURY GAS MACHINE 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 
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formulas for utilizing same. A great deal of fruit is thus 
absolutely lost; fruit that is fine flavor, perfectly good, but 
not marketable on account of some imperfections in color, 
shape or size. 

We also know that in the orange districts an enormous 
quantity of small oranges are thrown out annually and left 
to rot or used for fuel, simply because no one has taken the 
pains to investigate and find out whether they cannot be 
used profitably in making some food product. We have gone 
into this matter pretty thoroughly and extensively, and here- 
with submit a paper covering some of the uses that all this 
waste fruit may be put to. There are so many things which can 
be manufactured profitably in this class of waste fruit that we 
can merely speak of a few of them. We have given considerable 
thought on how oranges might be used. Probably the most profit 
able way would be the canning of the orange juice for soda- 
water purposes to make the well-known orangeade. This juice 
could be purified and clarified to some extent before canning, and 
might also be concentrated so as to reduce the cost of con- 
tainers. It is a well-known fact that heat injures the flavor 
of orange juice, and to concentrate it in an open kettle would 
certainly destroy much of its valuable qualities. I am told 
that a California man has invented a machine for concentrating 
fruit juices without very much heat, in fact, they can be concen- 
trated without any heat at all, simply by running the juice in a 
thin film over a large surface and then by means of a fan 
drive a current of air over the juice which will carry off much 
of the water in the juice in a very short time without affecting 
the flavor. This is done by causing the juice to spread over 
the inner surface of a large aluminum cylinder which is set on 
an incline, the juice introduced at the top while the cylinder 
revolves, which spreads the juice over the surface, then the 
fan is set in motion and by the time the juice reaches the 
bottom 50 per cent or more of the moisture is carried off by 
the air passing over the surface through the cylinder. I am 
also informed that a large amount of undesirable sediment 
accumulates on the surface of the cylinder and that this sedi- 
ment contains a by-product which can be used. When the juice 
leaves this cylinder it is in a well concentrated condition, and 
if further clarification is required it may be passed through a 
compound filter by first treating the juice with refined bone- 
charcoal. The ordinary bone-charcoal is not suitable for clari- 
fying fruit juices owing to the fact that there are certain 
properties in it which affect the flavor of fruit juices. A 
Pittsburg concern has patented a method for refining this char- 
coal so that all of its undesirable properties are removed and 
it may be used for clarification purposes with a positive im- 
provement: of the quality and flavor of the product filtered 
through it. This bone-charcoal is refined by passing through 
it steam superheated almost to the charring point. So much 
for the treatment of orange juice for commercial purposes. 

There are many ways of utilizing fruits of all kinds; first, 
they may be canned, and, if not strictly first class, may be sold 
as seconds. Then they may be made up into fruit butter, or 
they may be made into wines, vinegars or fruit catsup. A 
certain amount of them can be made into fruit extracts, or the 
fruit acids may be extracted from them and used for com- 
mercial purposes. 

We now propose to introduce a number of methods for 
making use of these products. 

Fruit Butter—The method followed for making apple butter 
may be considered as representative of that of other fruit but- 
ter, and is manufactured in the following manner: A kettie is 
filled two-thirds full with the juice of sweet and bitter-sweet 
apples. The other third of the kettle is filled up with slices 


of ripe, juicy apples, and the mixture boiled, with f 
stirring. When the slices of apples are so soft that the 
mence to fall to pieces they are carefully removed firey = 
boiler, allowing the juice to run off. The saniec quaniae 
fresh slices of apples is then added to the juice anq holies 
the same manner as before. When these have also heegins > 
the entire contents of the kettle, together wit) the ilises a 
apples previously boiled, are brought into a stoneware t of 
allowed to stand covered for twelve hours. ©The whet bey 
replaced upon the fire and boiled, with constant Stirring, y rs 
it has aequired about the consistencsy of soft soap. At a 
same time it may be seasoned, if desired, with cinnamon ? 
meg, ete. 

Marmalade—In a bried form the method for the manufacty 
of marmalade or jam may be stated as follows: The fruit 
must be sound and washed perfectly clean. Fruit contain 
kernels is peeled, quartered and freed from the cores: peach 
are also peeled, halved and the stones removed; other sank 
fruit is only stoned and halved, while berries are caref, 
freed from the stems. Tomatoes are peeled, this work hej 
facilitated by,previously placing them in hot water for one 
minute. Being thus prepared the fruit is brought into g 
copper kettle and as much water as is required for ppoilj 
added. While the fruit is boiling weigh off as many pounds 
of sugar as there is fruit, soak it in water and skim careful} 
The fruit should be boiled quickly and when perfectly sof 
is allowed to cool off somewhat and then rubbed through a 
wide-meshed hair sieve. The mass passing through the gieye 
is combined with the sugar and replaced upon the fire, The 
whole is then boiled, with constant stirring, to the required 
consistency. The quantity of sugar has above been given in the 
proportion of equal parts of sugar and fruit, pound for 
but some manufacturers use three-quarters of a pound of 
sugar, while other manufacturers have been known to go to the 
extreme of using a quarter to a half pound more sugar than 
fruit, with the result that the flavor of the fruit is masked op 
account of the excessive sweetness. In no case should marma- 
lade be made from fruit which shows signs of decay. 

Jelly—Approximately equal portions of fruit and sugar are 
employed. The juice is run into the kettles, under which a 
strong fire is kept because the starchy matters contained in the 
juice are only converted into sugar if the boiling down is 
quickly effected. When the juice commences to boil it is clari- 
fied and the acid it contains neutralized by the addition of one 
teaspoonful of elutriated chalk to each quart of juice. The 
chalk weighed off in this proportion is mixed with the juiee, 
and appears in a few minutes as a thick scum upon the eur 
face, from which it is carefully skimmed off. By this operation 
the jelly is clarified. The process is similar to the defecation 
of the juice of cane sugar and beets by lime. The juice is now 
boiled to the consistency of 30° or 32° B. It is then filled 
directly into the tumblers. 

To prepare jelly from berries and other small fruit pour 
hot water over the fruit in order to free it from adhering ditt 
and to facilitate the separation of the juice. When the water 
is cool take the berries out, express the juice and bring the 
latter immediately into a copper kettle over the fire. Then 
stir in sugar. The sugar being added, stir in the chalk in the 
proportion previously given, and after allowing the juice to 
boil fifteen minutes strain it at once into the glasses. 

Stone-fruit is boiled, and after boiling it with a small 
quantity of water until soft, the juice is pressed out and the 
sugar added. The boiling should be done quickly. __ 

Additional information on this subject will be given in the 
next Laboratory Report.] 


SEEDS FOR GANNERS AND PACKERS 
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THE NAME THAT STANDS FOR QUALITY 
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Climax Quality Pea Separator 


Separate your 
peas for quality. 


Separate the 
tender from the 
hard. Then grade 
as to size if you 
want to. Make a 
prime grade. Ask 
the jobber if he 


cannot get more 
for these than for 
the mixed kind. 


Get your order 
in early, as we 
are already build- 
ing and installing 
for this year’s 
pack. 


3 
FF. 


Here is what a large pea packer thinks of it: 


Climax Machinery Co., City. Indianapolis, Ind., Sept. 24, 1909. 
Dear Sirs:—We are in receipt of your favor of the 23rd inst., and in reply we are pleased 
to say that by using your pea separator on this year’s pack we were able to separate the hard 
from the tender peas and in packing them this way we were able to secure a higher average 
price than we would have been able to have secured if both grades had been mixed together 


in the same cans. Yours truly, 
THE VAN CAMP: PACKING CO., 
. Van Camp, President. 


CLIMAX MACHINERY CO., 165 E. Morris St., Indianapolis, Ind. 


The McINTYRE-HAIGHT CANNING MACHINERY COMPANY of GIBSON CITY, ILLINOIS, 
make their initial request for the patronage of the Packers of the country on High Grade Standard 
Canning Machinery at prices resultant of a conservative business policy backed by 
O years of practical experience in building canning machinery. 

M-H. 6 Cylinder Standard Upright Cooker-Fillers. Capacity 125 cans per minute. 

M-H. 4 Cylinder Standard Upright Cooker-Fillers. Capacity 75 cans per minute. 

M-H. Continuous Corn Mixers and Cooker Feeders. 
rar Double Horizontal Corn Mixers. 


Double Tank Mixer and Cookers. 
M-H. Corn Silker, the most simple and practical Corn Silker built. 


J. P. Haight—Formerly with the Sprague Canning Machinery Company—J. C. Mcintyre 
A successful exhibit and generous booking of orders at the Milwaukee Convention proves our line, ability and prices. 


Satisfactory Reference 


McINTYRE-HAICHT CANNINC MACHINERY CoO. Cibson City, Ill. 
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Analysis of Water for Use in Boilers and in Canning Fruits 
and Vegetables. 


The usual analysis of water, with the exception of sanitary 
analysis, is that conducted with the view to ascertaining the 
suitability of the water in question to use in boilers. There are 
two reasons why a water may not be adapted for boiler use. 
First, certain substances such as free acids, ammonium salts, 
magnesium chloride, humus or fatty substances may be present 
to which the corrosion in boilers may be attributed. Also a 
water may be objectionable for use in boilers on account of 
containing scale-forming ingredients, the most important of 
which are calcium sulphate and carbonate and magnesium car- 
bonate. Silica and oxides of iron and aluminum are also com- 
monly present but in smaller amounts. It is also advisable to 
determine the alkalies in a water; although these do not often 
form parts of the boiler scale, by making this determination 
the distribution of the hydrochloric and sulphuric acids present 
may be more accurately shown. 

Estimation of Hardness of Water—The method as arranged 
by Hehner has been somewhat modified by H. R. Proctor and is 
as follows: Hehner titrates the temporary or bicarbonate 
hardness with N/10 HCl, using methyl orange as an indicator, 
which is practically insensitive to carbonic acid. The method 
gives very exact results if certain precautions are taken. Methyl 
orange is the sodium salt of a color acid of moderate strength, 
and the change from the yellow salt condition to the red color 
of the free acid marks the end point, which is sharp and exact 
when working with strong mineral acids and with normal solu- 
tions. Even in this case it is desirable to use the smallest 
possible amount of the indicator, but, in working with N/10 
solutions, the amount of acid required to completely decompose 
the color salt becomes very perceptible, and the change from 
yellow to red is not instantaneous, the passes through orange to 
pink with the consumption of an appreciable amount of acid. 
Thus it was found that, using a 10 gm. per liter solution of 
the indicator in 25 e.c. of water freed from carbonic acid by 
previous boiling, the following quantities of N/10 HCl were 
required to produce a clear pink: 8 drops of methyl orange 
solution = 15 ¢.¢., 4 drops = 0.5 ¢.¢., 2 drops = 0.5 ¢.c. As 
even 0.5 ¢.¢. in titrating 100 ¢.¢. of water would correspond 
to 2.5 parts of hardness per 100,000, and there is always a 
question as to what particular color corresponds to the neutral 
point, the following procedure may be recommended. To 100 
e.e. of distilled water, one drop, or some other definite quantity 
of the indicator is added, and titrated to orange, or to the 
tint to the change of which the eye of the individual operator 
is most sensitive. The water of which the hardness is to be 
determined is similarly titrated with the same quantity of 


indicator, and in a similar beaker, until it exactiy mate) 

distilled water, and from the amount of acid so \\seq te & the 
tity is deducted as a correction which was required to en 
the same color change with distilled water only. The a a 
obtained accurately correspond with those got hy using ‘thes & 
as an indicator in boiling solution, though in the latter nial 
the end reaction is sharper. It may be noted that ‘onl 


orange is not absolutely unaffected by carbonic acid, a 30 A 
what crocus-yellow being attained instead of the lemon vel ~4 
reached with pure boiled water, but the difference jg ineutl: 
cient to interfere with its satisfactory use as an indicator, 


For the determination of temporary and permanent hardy 
the methods worked out by Pfeifer & Wartha are recommended 
where really accurate results are required. Helner’s method 
for the determination of permanent hardness consists in eya, 
rating 100 ¢e.e. of the water to.dryness with a known contd 
say 20 ¢.¢. of N/10 sodium carbonate solution, taking up the 
soluble matter with cold distilled water, filtering off the precipi. 
tated calcium carbonate and magnesia on a small filter, wade 
the precipitate with cold water, and titrating back the excess 
of sodium carbonate in the filtrate with methyl orange or rogolie 
acid as indicator. With lime hardness only, and with the 
precautions above described, the method may be pronouneeg 
fairly satisfactory; with magnesia, it is well not merely tg 
evaporate to dryness but to slightly heat the residue to thor. 
oughly decompose any magnesium carbonate present, and eyen 
then the washing should not be excessive, as calcium carbonate 
is soluble to the extent of 3 parts per 100,000, and magnesia to 
about 2.5 parts. 

The method of Pfeifer & Wartha for the determination of 
temporary hardness is identical with that of Hehner, except 
that, in place of methyl orange, a drop of a mixture of about 
1 gm. of the purest alizarin paste in 200 ¢. ¢. of distilled water 
is employed. This indicator is surprisingly sensitive; even more 
so, I think, than phenolphthalein, but as it is unfortunately 
affected by carbon dioxide, it is necessary to complete the 
titration at a boiling temperature. The change is from violet 
in alkaline solution (perbaps slightly varying in shade with the 
nature of the particular base present) to a perfectly clear 
pale lemon-yellow when neutral or acid. The titration of the 
water should be done with N/10 HCl or H,SO, in a silver, 
platinum, or hard porcelain basin. The acid should be added 
in the cold till the violet shade gives place to a clean yellow, 
and the liquid then brought to a boil, when, with the escape 
of carbonic gas, the violet color will return and should at once 
be destroyed by the addition of another drop of acid, and so 
on, until no further change of color takes place. It is unde- 
sirable to boil the indicator long, especially in an alkaline condi- 
tion, as a violet deposit is formed on the sides of the basin, 


AncHoR#® BRAND 


72 NON-ACID SOLDERING FLUX 


SOME OF ITS SUPERIOR FEATURES 


Non-fumous — Non-irritant — Non-corrosive — Great Sealing 


Efficiency—Productivity of Solder Flow. Hence economical. 
Ma ~ Its superiority fully proven by its adoption and use by many of the largest 


Garden City Laboratory, 


4134 So. Halsted Street, Chicago, Ill 


Haller’s Improved 


Fruit Washer 


This machine will wash and cleanse Strawberries, Blackberries, Dewberries, Blueberries, Cranberries, or 
any small tender fruit. We make them, and will guarantee to wash dead ripe or even over ripe fruit without 
waste or injury to same. It thoroughly cleanses and extracts all sand and grit, and eliminates all brush, 
twigs or foreign matter. 


THE JOSEPH F. HALLER CO., sHerivanvicte p. o. PITTSBURG, PA. 


Also manufacturers of bottle and can filling machinery for liquid and semi-liquid products 
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SOMETHING NEW! 


The Pure Food Package Company, of Boston, 
Mass., manufactures the patented Food Purity 
Package, the only sanitary, really waterproof food- 
container made of paper that is manufactured. 


This container is not the ordinary cheap paraffine affair. but is a 
Grease Proof, Water Proof, Germ Proof, Food Acid Proof, 
Brine Proof, Sanitary Container. 


It is cheaper and more sanitary than tin, glass or wood, and for most 
purposes at least equally efficient with glass or tin for containing food 
products indefinitely; wood, or course, cannot be seriously con- 
sidered in this connection. 


We are all familiar with the frequent criticisms of the tin can as a 
food container, particularly in the case of preserves and jams, and 
remarks on that subject are unnecessary. Most of us are also familiar 
with the fact that food packed in wood as a rule is unclean and 
absorbs the juices of the wood, and thus the flavor is destroyed, to 
say nothing of the well known tendency of wood to make food rancid. 


The Food Purity Package is used at present by some of the 
leading canning establishments of the country in large quantities 
as well. as by large packing houses in Chicago. : 


For all kinds of preserves, jams, mincemeats, peanut butter, butter, 
oleomargarine, greases, various kinds of fats and oils, it has no 
superior. [hese packages do not give food contained within them 
any odor or taste, and food ordinarily remains sweet in them longer 
than in any other package known. 


Food can be poured into these packages at boiling point in 
packing without effecting their efficiency in any degree. 


Further particulars in relation to the Food Purity Package will 
be furnished and samples sent upon application to the Pure 
Food Package Company, 200 Devonshire Street, Boston, Mass. 


31 
the 

an- 
uce 
80 | 
rin 
| 
low | | 
iffi- 
or, | 
ess 
led | 
hod | 
po- 
PSs, | 
the 
ipi- 
ing 
085 
dlie 

the 
3 
ven | 
ate 
_ to | 

of | 
ept | 
out 
ter 
ore 
ely 
the | 
let 
the | 
the 
ef, 
led | 
OW, 
upe | 
nce 

de- 
di- 
sin, 
: 
D-2 

| 


32 THE CANNER AND DRIED FRUIT PACKER 


Surprised and Pleased 


During the N, A. C. Convention a 
great many of the canners visited our 
» factory. 


Every one of them was surprised 
at our excellent facilities for taking 
care of their requirements in the way of 


Elevating and 
Conveying Machinery 


They were all pleased with the care 
our Chain Belt, etc., receives before it 
leaves the factory, to insure its satis- 
factory operation after it reached them. 


It is not only upon our excellent 
facilities and the high quality of our 
product that we pride ourselves, but 
upon our ability to make you quick 
shipments. 


Our immense stocks and the fact 
that we are small enough to give your 
orders personal attention enable us to 
ship the day we receive your order, 
if it is standard material. 


For many years we have enjoyed a 
large business from the canning in- 
dustry and know that if you will send 
us your requirements for the coming 
year you will be as well pleased with 
our product and service as those can- 
ners whom we have served for years: 


HAIN BELT 


“= Established 1882 


~ 


presumably of calcium and magnesium alizar:ies 


: » Whi 
only be dissolved by excess of acid, and is thus apt ppl. 
perceptible errors. In place of titrating to exact neutrality te 


acid may be added in small excess, and the whole of the liber 
ated carbon dioxide boiled off at once, and the solution the 
brought back to neutrality by N/10 NaOH, the solution boiled 
for a moment, and the titration completed. The results j 
either case are exact, a fraction of a drop of alkali changin th 
clear lemon color to a dirty yellow. If 100 ¢.c. of vole 

used, multiplication of the ¢. ¢. of acid by 5 gives the tem mes 


. hardness in.parts of CaCO, per 100,000. -The. boiling must 4 


no case take place in an ordinary glass beaker or flask, ag 
amount of alkali is dissolved which may lead to serious ines 
curacy. Even hard Jena glass is not free from this effect, 
though the amount dissolved is so small that for most practiegl 
purposes it may be neglected. The following experiment yj 
illusirate the point: 100 c.c. of distilled water boiled for an 
hour (with additions to maintain the volume in a Berlin ree. 
lain basin) shewed no alkalinity or color-change with alizarin: 
in a Jena flask a perceptible change of color was visible, by 
pure yellow was restored with one drop of N/10 aeid While 
when boiled in an ordinary Bohemian flask, 0.4 ¢.¢, of aed 
was consumed, and if the neutralized liquid were boiled further 
it again became alkaline, and further additions of acid wep 
required, so that no coincident results could be obtained. With 
the precautions named, the results with a known solution of 
hydric caleie carbonate containing only 5.5 parts of tempo 
hardness, and whether titrated alone or with additions of 
magnesium sulphate, were accurate within one part in 100,00 
and experiments with other quantities were equally satisfactory, 
In the determination of permanent hardness, Pfeifer ¢ 
Wartha, in addition to the use of alizarin as indicator, have 
introduced the important improvement of replgcing the sodiym 
carbonate of Hehner’s method by a mixture of equal parts of 
N/10 sodium carbonate and hydroxide solutions. While, 
has already been explained, sodium carbonate perfectly precipi 
tates calcium salts as carbonates on merely boiling, it become 
necessary to evaporate to dryness and to heat whenever any 
magnesium salt is present, in order to convert magnesium ear. 
bonate into oxide, since magnesium carbonate is not sufficiently 
soluble. In presence of sodium hydroxide, however, the magne. 
sium carbonate is at once converted into magnesium hydroxide, 
and perfectly efficient precipitation is obtained by merdy 
boiling for some time with sufficient excess of the reagent 
A good excess, say 50 per cent or more, is essential, not only 
because it is impossible to say before analysis what proportion 
of sodium carbonate and what of caustic will be required, but 
because the presence of CO, ions of the sodium carbonate in the 
solution greatly lessens the solubility of the calcium carbonate, 
and similarly the OH ions of the sodium hydroxide lessen that 
of the magnesium hydroxide. Unless the water is extremely 
hard, 50 ¢.c. of the N/10 mixed solution to 200 ¢.¢. of water 
is a convenient and sufficient quantity. The mixture may be 
boiled until reduced within 200 ¢.c¢. in a platinum or porcelain 
basin, or, more conveniently and with no material loss of 
accuracy, in a 300 ¢.¢. Jena flask, but on no account in ordi 
nary Bohemian glass. Even the Jena flask will become per- 
ceptibly etched at the water line if used repeatedly. The 
solution, after cooling, is made up to 200 c.c. with distilled 
water in a gauged flask, and allowed to stand till the precipi- 
tated bases have settled, and 100 ¢. ¢. is pipetted or siphoned of 
and titrated. As the quantity named corresponds to 100 ¢.¢. of 
the original water, and 25 e.c. of N/10 alkali, the difference 
between the acid actually used and 25 c.c. will correspond to 
the amount of alkali neutralized by the acids of the permanent 
hardness, and multiplied by 5 will give the latter in terms of 
m. gms. per 100,000 calculated as calcium carbonate. The tem 
porary hardness will also be precipitated; but, containing » 
fixed acids, will not interfere. Pfeifer employs the water whieh 
has been neutralized in the titration of temporary hardness, 0 
place of the original water. In this case the result obtained 
will represent total hardness, from which the permanent hard 
ness is obtained by deducting the temporary. In place of 
allowing the precipitate to settle, the solution may be filtered 
through a small filter, which is carefully washed with the solu: 
tion, of which the first 50 ¢.c¢. or so is rejected, as filters a 
rarely absolutely free from acidity or alkalinity, and even 
at first perfectly neutral, easily absorb acids or ammonia fron 
the laboratory air, unless very carefully protected. Many 
irregularities occurred in the determinations until this soure 
of error was detected. 15 em. filters of three different make 
were macerated with distilled hot water, and proved in #l 
eases alkaline to methyl orange and acid to phenolphthaleis, 
the difference between the two indicators, + or —, amounting 
in each ease to about 0.75 ¢.c. of N/10 solution. A cas 
must now be considered which is not very infrequent im waters 
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House for 
THE HOUSE OF IDEAS , 1 
Our New Factory the — CANNED GOODS Labels 


Most Modern for Show Cards 


Offices at 

New York, ; : 

Chicago, Baltimore, NEED | Chicago Office, 
Philadelphia, Boston, M. ZURNDORF, Mgr. 
Pittsburg, Los Angeles, St. Louis 5 Wabash Ave. 


The Schmidt Green Pea Harvester 


Repeated triumphs in the pea fields—that is the test through which the 
Schmidt Green Pea Harvester has come. ; 
In every pea-growing section of the country, the Schmidt Green Pea Har- 
vester is a familiar name—a name spoken and heard with utmost satisfaction. 
The secret of this lies in the machia> itself, in its construction and design, 
its exact fitness for its purpose, the qua'i'y cf its material and workmanship. 
Among the special features of the Sch='d. Green Pea Har-. 
vester is the Cutting Bar, which is provided wih a special pea 
guard. It is independent of the platform and cuts close to the 
ground like a mower. ; : 
Another feature exclusive to the Schmidt, and patented in the 
United States and Canada, is the arrangement of 
forks, which are so placed that they will pick up vines 
from 12 to 14 inches in front of the Cutter Bar and de- 
liven.them on the platform, whence the rake will dis- 
charge them in gavels or bunches. 


In design the Schmidt Green Pea Harvester is 
simple, symmetrical and compact. It is so con- 
structed that both horses and every part of the 
thachine are under full control of the operator 
from his seat. 

This harvester has demonstrated 
upon numerous occasions its en- 
lire ability to handle all kinds of 
peas under both favorable and un- 
favorable cond tions. 

The Schmidt Green Pea Har- 
vester is honestly built from se- 
lected materials by skilled me- 
chanics, Time and time again has 
it beep put to the most severe tests 
and never yet has it been féund 
lacking. It is adequately able to 
stand the heaviest work which 
may be put upon it. 

We would appreciate it if you 
would give your careful consider- 
ation to what the value of this 
machine would be to you. 

If you will write us, we will be 
glad to furnish you with such ad- 
ditional information as you may 
tequire. Don’t put it off—write us 
today for prices and full details. 
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It occasionally happens that in the determination of perma- 
nent hardness a larger quantity of acid is required to neutral- 
ize the mixture than corresponds to the volume of N/10 
alkali which has been added, and that therefore the perma- 
nent hardness would appear as a minus quantity. This some- 
what puzzling result is due to the presence of sodium carbon- 
ate in the original water, which in this case can have no 
permanent hardness other than that due to the solubility of 
calcium carbonate, which cannot be removed by softening, 
but which is not reckoned in the above methods of analysis, 
though it is counted in the soap test. Where sodium carbon- 
ate is thus found, a proportionate amount must be deducted 
from the temporary hardness. If the total hardness after 
neutralization is determined by Pfeifer’s method, the pres- 
ence of sodium carbonate will be indicated by the total hard- 
ness coming out as less than the temporary, the difference be- 
ing obviously the alkalinity due to the soda; each part of 
hardness corresponding to 1.06 part of sodium carbonate. 
Since in the ordinary methods of water softening lime is pre- 
cipitated as carbonate, but magnesia as oxide, with the con- 
sumption of a double quantity of caustic lime or caustic 
alkali, it is impossible from hardness-determinations alone to 
ealeulate the materials required for softening, or the actual 
weights of the bases titrated, so long as it is uneertain 
whether or in what proportion magnesia is present. Pfeifer 
determines this in the following manner: 100 ¢.c. of the 
water is neutralized with N/10 acid in the presence of 
alizarin, in boiling solution, exactly as in the determination 
of temporary hardness, which may be combined with that of 
magnesia. A known quantity of clear lime water (25 or 50 
e.e.), which should be at least 50 per cent in excess of that 
required for precipitating the magnésia present, is measured 
into a 200 ¢.e. flask, the hot neutralized solution is rinsed in 
with boiling distilled water free from carbonic acid, and 
made up with the latter to 5 ¢.¢. above the mark to allow of 
contraction in cooling; the flask is tightly corked or stoppered, 
and well shaken to mix, for which purpose the neck above the 
mark must be a long one, and set aside to cool and settle. 
Though not essential, it probably increases the completeness 
of the precipitation if the corked flask is- heated for half an 
hour or so on the water-bath. I prefer to allow sufficient 
time for the liquid to completely clear, and to pipette off 100 
e.e. to titrate back with N/10 acid, which may be done, cold 
with phenolphthalein, or hot with alizarin, with equal accu- 
racy. Pfeifer filters, but in this case the strength of the lime 
water must be determined by a blank experiment conducted in 
exactly the same way with distilled water; and it is better 
to reject the first 50 ¢. ¢. in each case to avoid error from want 
of neutrality of the filter-paper, and great care must be taken 
to filter rapidly, and to avoid possibilities of carbonation by 
the atmosphere, for which purpose a suction filter with a per- 
forated porcelain disc, covered with a neatly-fitted dise of 
filter-paper answers well. If, on the other hand, the liquid is 
settled and pipetted, the risk of carbonation is so small that 
an equal quantity of the same lime water may be measured 
direct, and titrated, using the same indicator as had been 
employed for the water, phenolphthalein in the cold being on 
the whole preferable. Deducting the N/10 acid required for 
mixture of the lime water and water from that employed for 
the lime water alone, and multiplying the difference by five 
gives the hardness due to magnesia in terms of m. gms. of 
calcium carbonate per 100,000, from which actual Mg. may 
be reckoned by multiplying by 0.24; or MgO multiplying by 
0.4. Carefully conducted, the method is extremely exact, its 


accuracy being quite equal to that of the leterminatig 
hardness, and probably superior to that of any pr. of 
method for such minute quantities. The theory of the a 
is that, while caleium hydrate will precipitate magni 
has no action on lime salts; and a good excess of lime ger 4 
not only to quicken the reaction but to diminish the solabijj 
of the magnesia. If iron is present it will of courts iy 
reckoned with the magnesia, and should be determined colori 
metrically with thiocyanate (also a process of great ace E 
for small quantities) and deducted. It may be pees: | 
that it is present in the ferric state, and that therefore 0.24 
of Mg corresponds to 0.3733 of Fe. Aluminum, if pr 
would behave like iron, any traces of alumina dissolyeq 
lime having no effect (on phenolphthalein at least), but it 
is rare that more than traces of alumina exist in’ natural 
waters, though it would have to be reckoned with in river. 
waters receiving manufacturing effluents, and its estimation 
would not be particularly easy. 

(Additional information of Water Analysis in next Labo. 
ratory Report.) 


Persona) Paragraphs 


-Oscar Pitton, of the Waukesha Canning (o/s 
Hampshire, Ill., factory, visited THe CANNER office on 
Monday. 

Mr. F. W. Traxler, the former Michigan canner, who 
is now located at Plymouth, Wis., was a visitor in the 
Chicago market Monday. 

W. D. Breaker, of U. H. Dudley & Co., of New 
York, left on Saturday on the steamer Moltke for a 
three weeks’ cruise in the West Indies. | 

Mr. John McFadden, one of the best-known cannery 
superintendents and processors in the country, has 
made arrangements to take charge of the Pleasant 
Plains, Ill.,; canning factory this coming season. Mr. 
McFadden will operate the plant on tomatoes. 

President Charles Latchem of the Indiana Canners’ 
Association reports that they have been having con- 
siderable work of late in that state on account of the 
bill recently introduced in the Indiana Legislature, but 
he adds that “We have some hope that it will be 
amended to permit us to employ children above four- 
teen years, and working boys after 6 o'clock p. m.” 

Mr. Clinton L. Baxter, of the Portland Packing 
Company, Portland, Maine, spent several days last 
week in the Chicago market, coming here on his usual 
trip on “Star” lobsters. He reports a very satisfactory 
business from all over the country on both corn and 
lobsters, of which the Portland Packing Company are 
leading producers. There is nothing possible to pack 
that is better than “Star” lobster. Luman R. Wing & 
Co. represent the Portland Packing Company here. 


Use CANNER for sale ads for selling used machinery. 


MICHIGAN 
BEANS 


ANY QUANTITY - - 


We operate the largest line of Elevators in the best Bean section of Michigan 


SAGINAW MILLING CO. - 


ANY TIME 


ASK FOR OUR QUOTATIONS 


Saginaw, Mich. 


ing charges. 


SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


We solicit-your STORAGE, Our Warehouses are in the center of the Jobbing District. Rail and Water connections, no switch- 
Rate of insurance, 42 cents. Our Warehouse Receipts are Accepted by Ali Bankers. 


325 North Clark Street, 
CHICAGO, ILL. 


- 
4 
4 


This is the ma- U. S. The U. S. The 


chine that has the | 
hearty indorse- | Best Gas 


ment of the most 
prominent canners 


Service 


akers of 
Known at 
a a cost of 


from 75 to 
90 cents 
per 1000 


Cases. 


Produces the 
best results at 
the lowest cost 
and is abso- 
lutely reliable. 


U. S. Gas Machine Co. 


Muskegon, Michigan 


FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 
31st December, 1910. 


ASSETS. Surplus, distributed to credit of subscrib- ; 
Accounts receivable: Un- ers’ accounts brought down............ $ 111,655.49 
paid premium deposits. ...$ 13,330.42 Reserve fund deposits.............++++: 25,610.00 
219; 901.83 $ 233,232.25 Surplus reserve 13,158.56 
Net subscribers’ liability o 
LIABILITIES. policies in force 10,617,820.11 
Unearned premium deposits.$ % a 57 Total amount of policies in force 31st 
Due sundry persons........ 51.63 December, 1910 ........c.cecceses $10,767,744.16 
Unadjusted fire losses (es- 
2,000.00 Net losses, January Ist to December 31st, 
Reserve fund deposits...... 25,610.00 1910 (inel.), adjusted and re "$ 27,213.32 
Surplus reserve ........... 13,158.56 Interest earnings, January Ist to Decem- 
Surplus, distributed to credit ber Sist, 1910 (inel.) .....cscececcees 4,234.88 
of subscribers’ accounts... 111,655.49 $ 233,232.25 Total savings to subscribers, January Ist 
to December 31st, 112,841.27 


We have audited the books and accounts of the Canners’ Exchange and hereby certify that the above statement, 
in our opinion, shows its true financial condition, as at 31st December, 1910. 
THE INTERNATIONAL AUDIT COMPANY, 
By (signed) JouNn McLAREN, President. 


Over the past three years we have saved our subscribers on the insyrance they have placed with us 


$182,001.89. 


Advisory Committee. 


For information send to Frank Van Camp, Chairman, George G. Bailey, Treasurer, 
Lansine B, Atty. and Mgr., Indianapolis, Ind. Rome, N. Y. 
Wabash Avenue, William R. Roach, L. A. Sears, 


icago, Ill. Hart, Mich. Chillicothe, Ohio. 
T. Herbert iioan Westminster, Md. 


: 
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Canning Factory Notes 


Changes in Factory Ownership, New Plants Planned, Incorporations, Fires, Company Meetings, Fic 


Work on the new canning factory at Milliken, Colo., has 
been started. 

There is some talk of a canning factory being built this 
spring at Paoli, Ind. 

The Utah Canning Co., Ogden, Utah, is to install new ma- 
ehinery in its plant for the coming season’s pack. 

A report from Hamburg, Iowa, says that work on the 
Waterloo canning factory there is nearing completion. 

The Frankford Canning & Preserving Co., Ltd., Brantford, 
ee Canada, has been incorporated with $40,000 capital 
stock. 

We understand that it has been practically decided that 
the canning factory at Rice Lake, Wis., will be operated under 
a lease this coming season. 

The United States Canning Co., which recently went into the 
hands of a receiver, is planning to operate its factory at Lenox, 
N. Y., during the coming season. 

The Texas City (Tex.) Fruit and Produce Growers’ Associa- 
tion has just been organized and one of its purposes is said 
to be the construction of a canning factory. 

A canning factory is proposed for Rose, Wash. A committee 
consisting of H. M. Bullwinkle, S. D. Cooley and 8. K. Wykes 
has charge of the details of the proposition. 

The Reed Investment Co. of Colorado Springs, Colo., has 
announced that it will erect a $50,000 cannery at Loma, Colo., 
to be ready in time for this year’s tomato crop. 

A new canning factory will be operated at Algiers, which is 
across the river from New Orleans, this spring. This statement 
was given out by W. A. Gordan, of the Biloxi Canning Co. 

A report from Lawrence, Kan., says that ‘‘It is rumored that 
the Kaw Valley canning factory would cease doing business 
in Lawrence and that no more goods would be canned there.’’ 

Messrs. Friend F. Wiley and R. C. Ellis have disposed of their 
controlling interest in the Corydon (Ind.) Canning Co. to Hirsch 
Brothers, the well known condiment manufacturers and picklers 
of Louisville, Ky. 

W. R. Halsted and George P. Yager are reported negotiating 
for the establishment of a canning factory at Interlaken, N. Y. 
The proposition is, according to report, to remove their plant 
from Cortland to Interlaken. 

O. S. Dingee, of Chicago, is now at San Benito, Tex., where 
a new canning plant is being erected. Contracts have been 
made for several hundred acres of tomatoes, as well as 40 
acres of okra and 20 of sweet potatoes. 

A report states that it has been decided to sell the plant 
of the De Pere (Wis.) Canning and Preserving Co., which, 
the report. goes on to say, was operated at a loss last year 
because of the failure of the pea crop. : 

The Hohenadel-Stocking Canning Co. have been improving 
their Rochelle (Tll.) plant and it is stated that during the 
1911 season they will double their former capacity. They have 
installed the latest pea-canning machinery. 

A report from McHenry, Miss., under recent date said: 
‘*&. F. Webb, of Osyka, has purchased 30 acres of land in 
the corporate limits, known as the Planer quarters, and pro- 
poses to donate a site for a canning factory.’’ 

E. E. Hartung and A. C. Brown have been investigating 
canning plants at points in Iowa in order to ascertain whether 
such an industry would be a profitable one for Estherville, 
Towa, where a new corn plant has been proposed. 


The Yates County Canning Co., of Penn Yan, n Y 
filed articles with the secretary of state at Albany. «2. 
a capitalization of $20,000. It is Lada 
$20,000. 18S proposed to manufacture 
deal in canned goods, fruits, jellies, vegetables, meats de. 
and sugar products. > Syrups 

A report from Mountain Lake, Minn., says : 
have foreclosed on the canning factory there, whieh woe 
paying proposition. The factory was sold to J, H. Dick ; 
for $2,000, no statement being made as to what nge 
intends making of the plant. he 

A canning factory is to be built this year at : 
Ground has been secured and a plant cost shoot 
will be erected. The first year corn only will be canned "but 
the men backing the enterprise expect to extend its operatig 
to beans and other vegetables within a few seasons, ° 

C. A. Hopkins, John M. Montgomery, Peyton A, Montgome 
well known packers of Loveland, Lebanon and Leesburg, Ohio, 
have taken over the entire property of the Edgar Canning Co, 
Edgar, Neb., consisting of a well equipped four-line plant, 
They will operate this factory during the 1911 season to its 
full capacity on corn, tomatoes, peas, beans and molasses, 

The following item is reprinted from the Carthage (Mo,) 
Press of recent date: ‘‘With the idea in view of the cop. 
struction of a large canning factory in Carthage, Robert H. 
Feary, the well known insurance man, is today sending out 
return postal ecards to all nearby farmers, seeking to get 
their promises to raise tomatoes, sweet potatoes and pumpkins 
on a large enough scale to insure plenty of those products to 
run a canning factory through each season at full blast,’’ 

Stockholders of the Union Canning Co., Loveland, Ohio, held 
their annual meeting a few days ago and elected the following 
directors for the ensuing year: C. C. Eulass, N. L. Bunnell, 
J. W. Snook, C. A. Hopkins, J. W. Montgomery. The directors 
chose officers as follows: President and general manager, 
C. A. Hopkins; vice-president, J. W. Snook; secretary-treasurer, 
N. L. Bunnell; superintendent, J. W. Montgomery. This com. 
pany has plants at Lebanon and Loveland and is one of the 
largest packing concerns in Ohio. 


Jobbing Notes 


The Haas-Lieber Grocery Company, of St. Louis, 
has increased its capital stock from $100,000 to 
$225,000. 

The Gilbert Grocery Company, of Portsmouth, 
O., will erect a new building in that city at a cost 
of $60,000. 

The Portugese National Wholesale Grocery Com- 
pany, of Fall River, Mass., has been incorporated 
by J. I. Medeiros and others, with a capital stock 
of $25,000. 

The Ararat Grocery Company is a new Boston 
concern which has been incorporated with a capi- 
tal of $30,000. The incorporators are N. M. Tor 
massian, Giragos Sarkissian and S. H. Stamian. 


e 
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GEORGIA PEACHES IN DANGER. 
4 dispatch from Atlanta, Ga., under date of Febru- 
; 24, stated that “The weather, with the peach trees 
in bloom, threatens the loss of millions to Georgia. 


VALUE OF SARDINE IMPORTS. 
The value of the sardines imported at New York 
jor January last was $105,129. Of this amount $50,910 
i; credited to France, $17,881 to Portugal, $12,693 to 


Norway, $12,115 to Italy, $4,631 to Belgium, $3,134 
England, and small sums to several other countries. 


PASTING DIFFICULTIES. 
Canners often have trouble in getting their labels 
wapplied that they will look right in the first place and 
sontinue to look right—remain absolutely firm in their 


attachment to the cans. 
It is to help them in their difficulties that the Clark 


Paper & Mfg. Co. have made a study of the subject 
and have produced a number of pastes in powder form 
which they include under the general term “Stek-O 
Powdered Adhesives.” 

Among these the canner will find one or more which 
will do his different classes of work in an entirely 
satisfactory way and at véry small cost. 

The manufacturers have absolute confidence in their 
products, as is shown by the fact that every pound is 
sold under a positive guarantee of satisfaction. 


VAN CAMP BUYS CRARY PLANT. 

The Van Camp Packing Co., Indianapolis, Ind., has 
closed a deal for the purchase of the Crary Canning 
Co.’s plant at Sturgeon Bay, Wis. The consideration 
given in the deed is $35,000. ; 


CANNER want ads for all a canner’s wants. 


DIRECTORS: 


FRED. M. ASSMANN, Prest. 

H. N. NORTON, Vice-Prest. & Treas. 
FRANK J. CURRIE, Secy. & Asst. Treas, 
F. P. ASSMANN. 

. F. A. ASSMANN, Jr. 


Export & Domestic Can Co. 


604-628 West 43rd Street 
NEW YORK 


Manufacturers of Pulp Tomato Cans from Extra Coated or 
Regular Tinplate. Sanitary Enameled Inside or Plain Tin. 


Also Manufacturers of the E & D Air Tight 
Bottle Cap, under the Max Ams Patents. 


PRICES AND SAMPLES ON APPLICATION 


LAITTREDGE ECO. CHICAGO 
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Brokers’ 


Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued by 
East and West 


Prominent Commission Firms 


By Strasbaugh, Silver & Co., Aberdeen, Md. 
Spot Tomatoes—Another dull week in spot tomatoes 
indicates the strong statistical position which has been 
so generally discussed at the beginning of the year. 
Business has been remarkably light for the past two or 
three weeks; there is an indication of a picking up, 
but in all this period of dullness brought about by 
stock-taking, convention week, holidays and what-not, 
there has not been a single instance of anxiety upon 
the part of any holder of any consequence and the 
tomato market can be said to have firmly held its own. 
To bbtain .strictly standard stock under 85 cents is 
almost next to impossible; while there may be an op- 
portunity to pick up a car or two here and there at 
82% cents, the general market is quotable at 85 to 
87% cents, with a number of packers declining to ac- 
cept under go cents and arguing that the dollar mark 
will be reached in the very near future. 

2s strictly standard quality are difficult to obtain 
under 62% to 65, cents. Supplies in first hands are 
exceedingly light and whatever trading has been noted 
in the 2s size has been between the buyers in distant 
cities who seem inclined to dispose of some of their 
surplus, thereby reducing their stock and making them 
willing purchasers again in the near future as soon as 
their remnants are disposed of. 1os are exceedingly 
scarce with $3.00 named as the lowest notch. 

By The Dugdale-Hayden Brokerage Co., Indianapolis, Ind. 

Tomatoes—Indiana full standards are quoted goc 
f. o. b. factory; extra standards, $1.00. Kentucky 
standards are offered at goc f. 0. b. factory. 

Future Tomatoes—Some business in Indiana futures 
is being booked at 82%c to 85c f. o. b. factory, but 
jobbers are not buying as freely as they likely will 
later on when convinced that future tomatoes at to- 
day’s prices are a safe purchase. Business on Ken- 
tucky full standards is being booked at 80c factory. 

Corn—Not a great deal of business was transacted 
in this market during the week under review, as the 
quantity of gorn in packers’ hands is scarce; prices 
hold firm, from 75¢ to 77%c. 

Future Corn—Indiana standard is quoted at 67'%4c; 
Country Gentlemen, 77%2c; Ohio standard, 65c; extra 
standard, 67%c; all f. o. b. factory. 

Peas—It is not necessary for us to say much about 
the market on this commodity, as all are familiar with 


price, but simply 


the conditions. It is not a question of 
a question of who has the peas. 
Future Peas—Our Indiana packers are quotin 
follows: Marrowfats, 67%c; early Junes, 72sec: 
sifted, 77¥%c; No. 2 sieve, $1.00; No. 1 sieve Dep: 
all f. o. b. factory. — 


PENDING APPLICATIONS 
TRADE MARES, 

The following trade-marks have been favorably 
acted upon by the Patent Office at Washington, D "e 
Any person who believes he would be damaged by th 
registration of a mark may oppose it. 7a 

Serial No. 47,970. Words “None-Such.” Owner 
McNeil & Higgins Co., Chicago, Ill. Used on canned 
fruits, berries, vegetables, sauer kraut, fish, lobsters 
shrimp, oysters, sliced beef, sliced bacon, pork and 
beans, baked beans, salmon cutlets, hominy and succo. 
tash, molasses, maple syrup, compound of glucose and 
refiners’ syrup, flavoring extracts, red-wine vinegar 
olives, olive-oil, salad dressing, fruit preserves, jellies, 
jams, peanut butter, apple butter, marmalade, honey, 
chow-chow, picalilli, gherkins, pickles, onions, pepper 
sauce, worcestershire sauce, chilli sauce, evaporated 
milk, horse-radish, tomato catsup, canned clams, and 
clam chowder. 

Serial No. 51,104. Word “Sunflower” and figure of 
same. Owner, The Dolan Mercantile Co., Atchison, 
Kan. Used on canned cove-oysters, lemon extract, 
vanilla extract, pickles, tomato catsup, a compound of 
corn and rock candy syrup, a compound of corn and 
refiners’ syrup, a compound of sorghum and cor sy- 
rup, canned corn-beef hash, evaporated milk, peanut 
butter, olives, canned pork and beans, canned sauer 
kraut, and canned baked beans. 

FRUIT EVAPORATORS WANTED IN SOUTH AFRICA 

No. 6278.—A merchant in a South African city in- 
forms an American consul that he has received in- 
quiries for fruit evaporators and desires to get in touch 
with American manufacturers of this line of goods 
for the purpose of securing an agency for their sale in 
that territory. Correspondence should be in the En- 
glish language. 

[Inquiries in which addresses are omitted are on file 
at Bureau of Manufactures. In applying for addresses 
refer to file number. 


| 
| 
| 
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FLAVOR 


‘. not the least factor in determining the value of your products. You make every 
effort to secure the best vegetables. You are constantly on guard against every 
‘afluence which would contaminate your goods. Why then should you use a salt 
that is harsh or bitter to the taste? Why use any salt but 


WORCESTER SALT? 


WORCESTER has a clean, sweet flavor, peculiar to itself. 

It is the one salt which has perfection of flavor, and flavor of perfection. 
It is the standard of salt quality. — i 
It is the one salt you can always depend upon for best results, because 


IT TAKES THE ! BEST 


TO MAKE THE | 
WORCESTER SALT COMPANY 


| 68 Duane Street, New York 


: The H & D Corrugated Fibre Board Boxes 


are in every way superior to wood as a shipping case for food products 
packed in tin, glass, cartons or in bulk. 


You doubt it ? 

Have you tried them? 

Have you one of our boxes at hand? 

Will you send for one—today ? 

Tell us what you pack and how you now pack it. 
You can prove to yourself without expense that the H & D Corrugated 


Fibre Board Box is a safer and better package in every way—is cheaper 
—and its use saves time, freight and goods. | 


HINDE & DAUCH PAPER COMPANY 


NEW YORK CHICAGO PHILADELPHIA SAN FRANCISCO PITTSBURG BOSTON 
ST. LOUIS SANDUSKY, OHIO TORONTO, CANADA 


_ Write to our nearest sales office for samples and prices. 
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THE CANNER AND DRIED FRUIT PACKER. 


CLASSIFIED ADVERTISEMENTs]| 


Practically every large canner in the United States and Canada, as well as a large majority of smaller packers and many icklers, 
preservers, condiment makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNER every 
week, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
enced help wanted, situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale 


IMPORTANT—To Insure Insertion Under This Heading, Copy Should Be In This Office Not Later Than TU ESDAY 


=WAN TE 


HELP WANTED. 


WANTED—First-class vinegar man who thoroughly under- 
stands the making of cider and grain vinegar. The Wichita 
Vinegar Works Co., Wichita, Kan. (178) 


WANTED—Experienced man for the manufacture of cider, 
cider vinegar, and tomato catsup. Services to commence 
August Ist. When applying state salary expected, also enclose 
references. Address P. O. Box 258, Kelowna, British Columbia. 

(208) 


WANTED—Pickle processor. Must have good references. 
Address ‘‘ Manager 181,’’ care THE CANNER. 


WANTED—Experienced broker and grocery buyer wants 
connection, salary or interest, with brokerage firm west or south 
west of Chicago. Can add accounts. Address ‘‘Box N 9191 
care THE CANNER. ’ 


MACHINERY WANTED. 


WANTED—One second-hand steam crane, 
184,’’ care THE CANNER. 


WANTED—One second-hand Huntley Whirlpool pea washer 
also No. 2 Knapp boxer. Must be in best of condition, Address 
Canastota Canning Co., Canastota, N. Y. (202) 


Address 


WAN'TED—Two copper jacketed kettles, 100 to 150 gallon, 
Thomas Canning Co., Grand Rapids, Mich. (158) 


MISCELLANEOUS. 


FACTORIES. 


WANTED—Canning factory in tomato section of Indiana or 
Illinois; either buy or lease. State acreage contracted, etc. 
Address ‘‘ Box A. R. 190,’’ care THE CANNER. 


WANTED—Pickle salting station, lease or purchase, in 
Michigan, Indiana or Wisconsin. Address ‘‘Box C 193,’’ care 
THE CANNER. 


POSITIONS WANTED. 


WANTED—A-1 pickle man will be ready for position 
April Ist. Can qualify. Address ‘‘Box 204,’’ care THE 
CANNER. 


WANTED—Position as superintendent-processor. Pack full 
line of fruits and vegetables. References. State salary. Ad- 
dress ‘‘Oklahoma 195,’’ care THE CANNER. 


WANTED—Position as superintendent-processor. Best of 
reference from last employer. Any one in need of good man 
write and I will call. Address ‘‘J. H., Box 185,’’ care 
THE CANNER. 


WANTED—Position by superintendent and processor who 
knows how to do things right, understands machinery and the 
sanitary system. Address ‘‘New York, 187,’’ care THE 
CANNER. 


WANTED—A practical canner, 25 years’ experience, wishes 
a location for 1911. Address ‘‘W. 161,’’ care THE CANNER. 


WANTED—Position, by first class superintendent; fifteen 
years’ experience packing variety fruits and vegetables; best 
of reference. Address ‘‘I. H. 139,’’ care THE CANNER. 


WANTED—Position, by a thoroughly practical manufac- 
turer of all kinds of food products, such as preserves, jams, 
jellies, crushed fruits, maraschino cherries, pure syrup, etc., 
also a thorough working knowledge of fig products and the 
packing of pickles, from vine to keg or bottle, including fancy 
sweets, dills, stuffed pickles, onions, cauliflower, ete.; also rel- 
ishes, catsup, chili sauce, chow-chow, salad dressing, mustard, 
cider and cider vinegar, and can make the aboye goods with- 
out benzoate, and will guarantee them equal to any on the 
market. Am also a practical packer of all kinds of fruits and 
vegetables, as apples, peaches, pears, plums, cherries, berries, 
tomatoes, peas, beans, pork and beans, kraut, hominy, green or 
ripe chili peppers, soups, ete.; also. the packing of California 
olives from tree to can or bottle. My knowledge of this work 
was obtained from actual practice, not from theory, or book 
formule, and I can give unquestionable reference. Address 
‘©W. W. 176,’’ care THE CANNER. 


WANTED—Sour cider and cider vinegar stock for prompt 
delivery, either barrels or tanks. Address ‘‘S. M., 191,’ cate 
THE CANNER. 


WANTED—Pulp, season. 1911, barrels or cans; buyer fur. 
nish packages at points within 15-cent rate to Chicago, Ad. 
dress ‘‘I, R., 192,’’? care THE CANNER. 


WANTED—Will buy two to four millions cans if manufa. 
turer will carry four to six months on public warehouse 
receipts. Two ‘good signers. Address ‘‘Cans 173,’’ care Tx 
CANNER. 


WANTED—Quick contracts to furnish tomato slips. We us 
Livingston ’s Stone seed. Can furnish them early. Prices quoted 
on request. Address Allnutt & Schneider, Cedar Hill, Tenn, (214) 


WANTED—Plant contracts. We want to contract to grow 
your tomato plants. 40,000 sq. ft. of glass; cold-frame 
capacity, 100,000 sq. ft.; eighteen years’ experience growing 
tomato plants in large quantities for canners. We grow for 
J. T. Staff, Libby, McNeill & Libby and many others; plants 
are grown under glass and transplanted early in May into 
cold-frames to harden; Livingston’s best seed used. We spray 
for blight and use muck soil for best root development. Tr 
these transplanted plants and gain two weeks’ run in best 
part of season. Can also supply other vegetable plants. Field 
grown tomato plants at low rate after May 20th. The Prinee- 
ton Gardens, W. J. Ritterskamp, Pres., Princeton, Ind. (157) 


FOR SALE=———— 


FACTORIES. 


FOR SALE—Canning factory, situated in an excellent farm 
ing section of Middle Tennessee. Capacity, 10,000 cans pet 
day. Address Chas. Schneider, Cedar Hill, Tenn. (212) 


YOUR OPPORTUNITY. 

If you are interested in securing a canning plant, fully 
equipped, in New York State or require anything m second 
hand machinery communicate with us, as we have bargains i 
both. Address W. H. Sterling and A. R. Moore (as receivers, 
United States Canning Co.), Buffalo, N. Y. (198) 


FOR SALE—Canning factory, located in the pea distriet of 
Wisconsin; equipped for the canning of peas, beans, beets, 
kraut, ete.; 4 years in operation. Inexperience of preseit 
owners reason for sale. Address ‘‘ Wisconsin, 126,’? care THE 
CANNER. 


(Continued on page 42) 
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Try a Car of Our 


Made-Up Boxes 


You'll get a good box at the right 
price—and promptly 


All kinds— | 
No.1, No.2, No.2:, No.3, No.10 


Catsup Cases and other glassware 
boxes complete with corrugated 
paper fillers. 


Bell-Coggeshall Box Co. 


Incorporated 
Louisville, - Kentucky 


Condensed 
Paste 


Powder 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 
PRICES: PRICES:) In barrels of about 240 Ibs. - - 6c per lb. 
In 50 and 100 Ib. packages - - Sc per lb. 


Cinnol 


For lacquered and plain whi ie tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - . . 37c per gallon 


THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 


FOR 


Packers’ Cans 


POPE 
“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


GENERAL OFFIC 
PITTSBUR 


EASTERN OFFICE: 
GH, PA, 29 BROADWAY, NEW YORK CITY 
UHICAGO OF FIVE, 204 Dearborn St. 


PRICE 
DELIVERY 
QUALITY 


aif your Products With 


LABELS 


New Ideas 
Orig inal Desig 


frPOSTERS, 
HANGERS, 
SHOW CARDS 


Our Up-To-Date Equipment 
ay Save Money 


Estima tes For the Asking 


DELIV ERIES ES WHEN PROM ISED 
Orders For 5000 or 5000000 Receive the Same Careful Attention 
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FOR SALE—Fully equipped factory with first-class ma- 
ehinery for canning tomatoes; capacity, 10,000 cans per day. 
One-third cash, balance in reasonable time, or might trade 
on satisfactory farm property. Address C. H. Hastings, Will- 
iamsburg, Iowa. (162) 


SEEDS. 


FOR SALE—Pumpkin seed. These seeds are of the finest 
canning variety from which we pack our high-grade pumpkin 


at Clay City, Ind. Address Ladoga Canning Company, Ladoga, 


Ind. (200) 


FOR SALE—200 bushels Alaska seed peas, true to name. 
Government test proves 98 per cent germination. Very low 
price. Address ‘‘Z 201,’’ care THE CANNER. 


FOR SALE—400 bushels of choice Wisconsin grown Alaska 


seed peas, price reasonable. Sample on application. Address 
Exeter Canning & Preserving Co., Ltd., Exeter, Ont., Canada. 
(207) 


FOR SALE—Choice Greater Baltimore tomato seed. Great 
care has been taken in selecting this seed, and I offer it, con- 
fident that better seed cannot be raised. The Greater Balti- 
more is much more prolific and two weeks earlier than other 
canning varieties. Special price, $1.00 per Ib. I also have a 
limited quantity of choice New Stone seed at 75c per Ib. Satis- 
faction guaranteed; terms net cash, samples on request. 8. I. 
Sawyer, Seed Grower, 505 W. 10th St., Kansas City, Mo. (159) 


FOR SALE—Pea seed, 150 bu. Harsford and 250 bu. 
Alaskas. Address F. W. Traxler, 232 S. Wood St., Chicago. 
(209) 


FOR SALE—200 bushels choice Alaska seed peas by Dufdas 
Canning Co., Dundas, Wis. If interested, send for price and 


sample. (199) 


FOR SALE—Machine-cleaned Alaska seed peas. If inter- 
ested write for samples and prices. Teweles & Brandeis, 
Sturgeon Bay, Wis. 


FOR SALE—Several hundred bushels nice Old Colony seed 
corn. High germination. Bloomington Canning Co., Blooming- 
ton, Il. (180) 


FOR SALE—Choicest Stowell’s Evergreen sweet corn seed; 
guaranteed pure as the purest, and of stronger vitality than 
Eastern grown seed. Address Dobry Sweet Corn Seed Co., St. 
Paul, Neb. (160) 


FOR SALE—250 bushels choice Country Gentlemen seed 
corn, germination better than 90, at $3.25 per bushel, f. o. b. 
factory, bags extra. Also 250 bushels choice Old Colony seed 
corn, germination better than 85, at $2.25 per bushel, f. o. b. 
factory, sacks extra. Hoopeston Canning Co., Hoopeston, 
ll. (177) 
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FOR SALE— 
Triumph Tomato Scalder (good as new). 
Revolving Bucket Table for same. 
Hawkins Exhaust Box (15 feet). 
Pea Grader, 46-inch diameter, 6 grades. 
Stewart Sanitary Can Seamer. 
Label Trimmer. 
sets Merrill-Soule Rotary Corn Silker Sieves, ° 
Triumph Apple Parers. 
Power Sausage Cutter. 
All the above in good condition, loaded f.0.b. cars yy: 
taking Chicago rate freight. Address ‘‘ Box X 211.” 
CANNER. Ta 


FOR SALE—1 King Tomato Filler with attachments way 
tically new; 25,000 standard No. 3 cans. Will sell at a bere 
Address B. F. Allnutt, Cedar Hill, Tenn. Cis} 


FOR SALE—In first-class condition, two Double Burnham 
Corn Cookers complete, with new thermometers. Address “oF 
203,’’ care THE CANNER. 


FOR SALE—One medium size Monitor Washer and Sealden 
or will exchange for larger size or for 40 x72 closed retort 
Address ‘‘ Exchange 205,’’ care THE CANNER. 


HUNTLEY WHIRLPOOL WASHERS FOR SALE. 
FOR SALE—Two (2) Huntley Whirlpool Washers praeti- 
cally as good as new, made by the Huntley Manufacturing 0g, 
Silver Creek, N. Y., also one (1) Hawkins Capping machine. 


Address Burt Olney Canning Co., Oneida, N. Y. (206) 
FOR SALE: 
1 Boomer & Boschert cider press. 
3 Merrill & Soule retorts. 
2 Monitor string bean graders. 
1 Sprague Universal syruper. 
1 Lewis string bean cutter. 
1 Invincible Cyclone pulp machine. 
2 peach pitters. 
1 Judge peach grader. 
2 Ayars punch presses (foot power). 
1 Lewis can tester. 


4 steam pumps. 
Address ‘‘Box D, 183,’’ care THE CANNER. 


FOR SALE—Hawkins eapper, tomato scalder, four three 
erate kettles, tables, stools, scales, Sprague chain hoist, ete, 
Address Eaton Canning Co., Eaton, Ind. (197) 


FOR SALE—Cheap; 4 Hawkins cappers. If interested write 
C. E. Sears & Co., Circleville, Ohio. (171) 


FOR SALE—One National pickle separator; good condi- 
tion; complete with belt and carriers; price $100, f. o. b. Chi- 
cago. This machine is in good working order, good as new, 
Address ‘‘Sunset 140,’’ care THE CANNER. 


FOR SALE—200 bushels extra fine Stowell’s Evergreen sweet 
corn seed. Grown from Connecticut seed; pure strain, high 
germination, $2.50 per bushel. Address Louis McMurray Pack- 
ing Co., Pontiac, Il. (165) 


MACHINERY. 


FOR SALE—The following pea machinery, all in first-class 
condition, only having been used to pack about 14,000 cases: 
1 No. 16 Clipper cleaner, 1 pea weigher, 1 Colossus separator, 
2 13-foot picking tables, 1 Plummer blancher, 1 No. 2 Plum- 
mer filler and 1 pea harvester. Address Pioneer Canning & 
Manufacturing Co., St. Henry, O. (182) 


FOR SALE CHEAP—1 Ayars Universal Capping Machine 
with tipping attachment, fitted for No. 1, No. 2, No. 2% and 
No. 3 cans; steels for 27-16 openings. In first-class condition 
and used season of 1909 only. Address ‘‘J. T. 153,’’ care 
THE CANNER. 


FOR SALE—Two Hawkins hoists, in fine condition. Having 
purchased two automatic Cookers, we have no further use for 
Hoists. Address P. Hohenadel, Jr., Packing Co., at z 

125) 


FOR SALE—Twenty-two upright process kettles, 30 x 65 
inches; are in good condition. Bloomington Canning Oo, 
Bloomington, Ill. (179) 


FOR SALE—Hawkins, Cox, Star cappers; M. & S. Burnham, 
Conant and Queen Anne corn cookers; M. & S. silkers; Model 
M. A. and Morral corn cutters; 40 x 72 M. & S. retorts; Harris 
& Hawkins hoists; Sprague and Universal exhausters; Baker 
double dump scalders; tomato fillers; Cyclone pulp machine; 
10 150-h.p. boilers and engines; dynamos; power bean, herry 
and apple shaker filler; steam pumps; wagon and platform 
seales; power and hand apple parers; 14-qt. fiber buckets; 
erates; trucks; fire pots; ecarbureters; blowers; blanching 
tanks; water and cooling tanks; folding tomato picking crates; 
shooks; cans; S. H. caps; labels; elevator chains; belting; 
shafting; hangers; pulleys; office desks; chairs; safes; Rem- 
ington typewriter, etc. The above articles from factories, 
little used and practically good as new. Give me a trial and 
allow me to show you that I ean give you a square deal. I 
stand back of my guarantees. Address Hugh Ross, Hancock, 
Md. (189) 


FOR SALE—Cheap, complete canning outfit for both 
standard and Sanitary cans. Address Burlington Vinegar and 
Pickle Works, Burlington, Iowa. (135 


MISCELLANEOUS. 


FOR SALE—Tomato pulp without preservative put =p i 
* 10 cans. Holland-American Fruit Products Co., Deeatat, 


EMPLOYMENT AGENCIES. 


Can furnish good male and female help for canning factory 
work during the canning season. Arrangements can be made 
at any time before April 15. P. O. Box 91, Albion, 
(194) 
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Available 
Nitrogen 


is the thing in practical 
fertilizing. 


Nitrate of Soda 


is the cheapest and most available 
form of Nitrogen for all crops. 


“The Cost of Available Nitrate,” Sent Free 


It is worth dollars to you. In this book Prof. Voorhees 
shows how the American farmer could have saved 
$17,000,000 on the cost of nitrogen in 1909. Address 


25 John St. 
Dr. William S. Myers, ps 


No Branch Offices 


ISBELL’S SELECTED PAY DAY Comes EVERY DAY if 
you drive your machine through 


TOMATO SEEDS “THE REEVES” 
NORTHERN GROWN VARIABLE SPEED 


FREE FROM BLICHT 


MATURE EARLY TRANSMISSION 


IL AND CLIMATE OF MICHIGAN 
FOR THE GROWING OF TOMATO 
TOGETHER WITH OUR 


: CONDITIONS HERE ARE 
PREEDOM FROM DISEASE—TO THE PRODUC- 


OUR STRAIN OF STONE TOMATO IS ES- 
It pays for itself in a short time, then pays 


WRITE FOR PRICES. WE GROW ALL OUR : 

Wars. you daily dividends for the rest of your 
oN TOMATO GROWING BASED OM OUR LONG lifetime, by giving you just the speed you 
emerson aye need to produce the highest grade of work 


d th t of it. 
Ss. M. is BELL & co. guthiionesiii ns Fe machine requiring variable speeds. 
JACKSON, MICH. REEVES PULLEY CoO., COLUMBUS, IND. 
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95; YEARS. EVERY SEASON SEES A MARKED 

) INCREASE IN THE DEMAND FOR OUR TO- 
MATO SEED, AND OUR REPUTATION IS NOW \ 
65 NATIONAL IN ITS EXTENT. THE CLIMATIC 
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Canners’ 


Views of ‘‘Canner’’ Readers on Various Matters of Trade Interest. 
for Publication in this Department 


Clearing House 


You are Invited to Sead Us Your Ideas 


‘*Experience’’ Discusses the Manufacture of Tomato Paste— 
Says Tariff Gives Our Market to the Italian 
Canners—The Tin Plate Tariff, 

» ——, Feb. 27, 1911. 

Eprror CANNER: I note in your journal dated January 26th, 
page 56, another discussion on canned Italian paste (tomato), 
attributing cheap labor in Italy as the reason why the Italians 
not alone continue to hold the American market but to increase 
their sales in tomato paste in the United States. I pursued 
this matter thoroughly, making an exhaustive inquiry into 
the possibilities of tomato paste as an American product. 

[ have never seen any tomato paste that was thin. I have 
seen a lot of it that was very bad, so bad that the Pure Food 
laws of the United States of America would not permit the 
sale of it at all if put up by an American. 

I have cut cans of Italian tomato paste that had the dis- 
tinct flavor of kerosene oil in it, that was gritty and showed 
every evidence of having been made out of nothing but the 
rank waste around a canning plant. When I pursued the in- 
quiry, expecting to use some of the products of my factory in 
the manufacture of tomato paste of the Italian style, I found 
that the tariff was responsible, and the sole reason why the 
Italians were holding the business in tomato paste in the United 
States. 

One of the most senseless things in existence today in America 
is the tariff on many things. If it enriched the federal gov- 
ernment—if the government actually got any benefit from the 
tariff—there would be at least-a reason why they should con- 
tinue with a big tariff on the importation of tin plate, but 
when the American tin plate manufacturers got to Canada and 
Mexico and South American countries and take the trade of the 
British made plates away from the manufacturers thereof in 
free open competition at prices, too, below what the British are 
asking for their plates, then it is high time that the tariff be 
removed entirely from the tin plate manufacturers in the United 
States of America. 

But recently in the daily papers it was reported that the 
American Sheet & Tin Plate Co. had taken an order for, I 
believe, if my memory serves me right, about 100,000 boxes 
of tin plate from tin can manufacturers in Canada. They 
received for that plate 50 cents per box less than they were 
charging the American can manufacturers for the same plate, 
and in addition thereto they paid the freight to Canada from 
Pittsburg on the tin plate. They sold, taking the basis value 
of the tin plate at the time the sale occurred of, say, $3 per 
base box. The American tin plate manufacturers were selling 
a foreign country tin plate at 25 per cent less than they were 
charging the home consumers for the same article, enabling 
the Canadian manufacturer of tin cans to sell cans at less 


than the American manufacturer of tin cans. Now ming 
the United States failed to get a single penny profit cntt a 
business; they have put a tariff wall around the United § bo 
preventing the importation of foreign plates, excepti ey 
addition of a large duty thereon; but what good doe thy & 
the consumer, he buys his canned traits 
tin packages made upon is of the value o i 

In my investigation of the Italian paste propositi 
that the freight and clearing charges from’ Palen 
New Orleans, La., was practically the same ag the xl 
charges from Owensboro, Ky., to New Orleans, La, op 
dred pounds. I found that the cases made in Italy ade 
this tomato paste was packed cost as much money ag the Ame. 
ican boxes, weighed a greater number of pounds, I found that 
the federal government collected an ad valorem dy 
basis of 40 per cent of the value of the goods, not at the 
ship’s side in Italy, nor at the ship’s side in New Orleans, or; 
American port, but at the factory in Italy. A 

Then I pursued the matter and found that the sole and 
reason why American manufacturers could not mange 
tomato paste in competition with the Italians at a profit tj 
the American manufacturer was the cost of tin cans, 

I took the matter up at length with the different mannfy. 
turers in the United States, with a result that the Amerie 
made can was costing more than the Italian made’ ean, 

All of you know that the manufacturing of tomaty 
paste as well as the manufacturing of tin cans jg 4 
most altogether an automatic process, and is done by machinery 
so that the labor in the production cuts mighty little figure 
in the final cost. As to the cost of the tomatoes, I did not get 
any figures on them, but I do not believe that the Italians, with 
their method of doing everything by hand, using the hoe instead 
of the plow, raising tomatoes on ground that must necegsari 


be heavily fertilized in order to produce at all, can produ 


tomatoes at a price any lower than can we in America, » 
that it gets back to the tariff, and the tariff is responsible for 
the fact that the United States does not get any revenue on the 
tariff on tin plate. That same tariff prevents the American 
who would engage in the manufacturing of tomato paste from 
entering in competition with the Italian, even though there is 
protection offered the American manufacturers by the duty, 
It does look as if the duty names should be sufficient protection 
to the American manufacturer, but I figured over the propos 
tion carefully, and I could not find any profit in making tomato 
paste and gave it up as a bad job. I got prices on empty tin 
cans, both plain and lithographed, and found that the Italia 
eans cost a great deal less than did the American made cam, 
and yet the tin plate out of which these Italian cans were maée 
was made in Great Britian and were sent by sea to Italy ata 


& 


The ONLY comprehensive machine for this work on the 
deliver them ready for piling in two minutes. 


face of can. 
1} using this machine. Perfect work and no waste of material. 


Write us for circular and 
sample lacquered can. 


The Hughlett Can Lacquering Machine 


market. Feed your cans to machine and it will lacquer, dry and 


Completely automatic, requires only to be fed and cans taken away. Distributes an even coat of lacquer over whole sur- 
Capacity 1200 to 2000 cases of 4 dozen each per day. No evaporation of lacquer, no danger 


SEELY BROTHERS, BLAINE, WASHINGTON 
THE SPRAGUE CANNING MACHINERY CO., Daniel G. Trench & Co. Wabash Ave., Chicago, Ill., 


accident by fire in 


— 
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USE THE 


Wescott Gravity Conveyor 


for delivering baskets of canned goods to 
the warehouse. The track is 325 feet 
long, extending from the retorts through 
a cooling tank 135 feet long to capping 
room, where baskets are unloaded, 
passed along the capper, reloaded and 
carried to the warehouse. 


Hand Packing Tables, Binless 
Peeling Tables, Washers for 
Fruit and Vegetables, Con- 
veyors, Elevators, Etc. 


Write for particulars 


THE JERR MFG. COMPANY, Columbus, Ohio 


Special Canning Representative 


GEO. F. WESCOTT, Buffalo, N. Y. 


TOMATOES TO PAY 


MUST COME FROM STRONG PLANTS 


AND PLANTS LOOK LIKE LITTLE TREES (THEY 
ARE SO STOUT AND STOCKY) WHEN THEY 
COME FROM BEDS COVERED BY 


The fruit that comes first gets the 7-7 Sunlight Sash prevent damping off 


. cai in the beds because they never shut 
fancy prices on the market and when off the light and afford proper venti- 


the price drops the Cannery can start : Th ~ 
and still be far ahead of concerns that th beds bright 
wait on crops grown in the old way. \ by day and warm by night. 


Double Glace 


If you grow your own tomatoes, use the best methods! Treatthem right. If you have 
Sunlight Double Glass them grown for you, aid your growers to equip themselves properly. 


Sash need no mats or READ THIS—The T. A. Snyder Preserve Co., the famous canners, bought te Sunlight Double Glass;Sash 
— They are com- in 1910 and have just ordered 100 more. They say in their letter of Feb. 7th ‘The thermometer registe 
8 degrees below freezing outside but inside the Sashes it was 50 de s. In growing two to three millions of 


and by 


tomato plants one must not have them all come up and grow out alike. By the aid of the Double Glass Sash 

Pade of red cypress, you can put them just where you want them. We have brought plants from 3 to 4 inches in height to 6 and 8 

will last -a lifetime. inches in a few days and in good condition to turn out in the weather. We would never, any aan. undertake 
glass slips in and plants without some of these sash.” : 


is securely held by stops Send for Catalog. Immediate shipments made. 


Sunlight Double Glass Sash Co., 
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cost, no doubt, as great as it would have cost to send the tin 
plate to Canada, and yet our American mills successfully com- 
peted with the British made tin plate, and sold tin plate at less 
price than the British themselves were furnishing the tin plate 
for in Canada. 

If the duty on tin plate were less the cost of the cans in 
America would be such as to permit the American manufacturers 
to take the business away from the Italians, at least on the 
better grades of the tomato paste, provided that the federal 
government would be as strict in enforcing the pure food law 
on the Italian goods as on the American. 


Respectfully, 
EXPERIENCE. 


MANUFACTURE OF MARMALADE AND JAMS IN 
ENGLAND. 


BY COMMERCIAL AGENT JOHN M. CARSON. 

The manufacture of marmalade and other jams 
and preserved fruits is an important industry of the 
United Kingdom, and these commodities are largely 
consumed by the British people. Fruit jams, and 
especially marmalade, are found upon every British 
table, private and public, and are always served 
with breakfast and afternoon tea. In addition to 
the vast home consumption, considerable quantities 
are exported. Preserved fruits are imported into 
the United States to the value of about $2,000,000 
per annum; English jams are included in these 
imports. Inquiries have come from firms in the 
United States in regard to the production of jams, 
and especially marmalade, in England, presumably 
with a view to ascertain whether the manufacture 
can be profitably undertaken in America, and a few 
concrete facts may be helpful in reaching con- 
clusions. 

British marmalade is produced from sour oranges 
and sugar. The best-known firms use almost ex- 
clusively the Seville (Spain) bitter orange, which 
has comparatively little pulp and consists mainly of 
rind, the substance most desirable for the making 
of good marmalade. Messina and Palermo “bitter” 
oranges, although not considered as good as those 
of Seville, are also used, but command a much 
lower price. With the exception of a very few firms 
who buy and “pulp” oranges at Seville and ship 
the pulp to England for preparation and canning 
by English factories, marmalade manufacturers buy 
the raw material in open market. London, Liver- 
pool, Manchester, and Hull are the principal orange 
markets. The grower ships his product to his 
agents or to orange brokers or auctioneers, and it is 
then put up for sale to the highest bidder on a 
given date, in lots of scores, hundreds, or thousands 
of boxes, very much like wheat and other produce 
are sold in their respective exchanges, with the 
exception that in the case of oranges there are no 
“future sales,” nor are “reserve” prices made. 


London Fruit Exchange—Auction Prices. 


Oranges being perishable, and their attractive- 
ness and freshness continuing for so short a time, 
the brokers accept the highest bids made on the day 
of sale and never reserve the fruit for future offer- 
ings. The sales are held regularly on what are 
known as “market days.” The character, quanti- 
ties, qualities, and nativity of the fruit are made 
known to the trade by catalogue several days in 
advance, consequently the auctions are always well 
attended and the bidding spirited. The London 
Fruit Exchange is located in the eastern section of 
the city in a large structure known as the Monu- 
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ment building. More than $12,000,000 


er 
is the amount required to pay for the orange = 


in the English market, the great bulk of the sales 


being by public auction. Apples are sold in lik 
manner, the aggregate annual sales averagin . 
value $10,000,000. The great Covent Garden .F 
ket, in the heart of London, buys its supplies g 
fruits at the regular auction sales held at the pe. 
don Exchange, and in turn the retail dealers a, 
supplied from Covent Garden. " 

Seville oranges are put up in boxes ini 
about 425 oranges, while and 
oranges are packed approximately 300 in saat 
The Seville oranges sell at 10 to 14 shillings (944 
to $3.41) per box, and those from Palermo ang 
Messina for 5 to 8 shillings ($1.22 to $1.95) Der case 
according to the supply and demand. A box jg 
calculated at one hundredweight (112 pounds) of 
fruit. 

The law requires that marmalade shall be com. 
posed of orange and sugar exclusively, and if any 
other substance is employed, no matter for wha 
purpose, the manufacturer is liable to a heavy fine 
It is generally conceded that the law is observed by 
English manufacturers. Fruit preservers as a mule 
use refined cane sugar, which they buy in the open 
market. Prices fluctuate, but the average is about 
17 shillings a hundredweight ($4.14 per 112 
pounds). 


The Domestic and Export Package—Other Preserves, 


Marmalade is composed of sugar and orange bit 
ters in equal parts (that is, one pound of sugar to 
one pound of orange bitters) and is sold to the 
trade, put up in earthen or stone jars for the home 
market, at the rate of 3% or 4 pence (7 or 8 cents) 
per pound, while for export purposes it is sold at 
about 60 per cent above that price. The use of 
glass jars for export explains in part this increased 
price. As a rule the jars contain one, two, three 
and seven pounds, respectively. The only cover 
used for jams intended for the domestic trade is 
made of two layers of parchment, a light one to 
fit within and protect the preserves, and a larger 
and heavier one to secure the top, the latter being 
drawn down on the outside of the jar nearly an inch. 
For export a glass jar is used, which is covered with 
a cap of tin pressed down to make the package ait- 
tight. The one-pound package in stone jars 1s also 
used for export, in which case a metal cover is 
employed and the jar enclosed in. a tin can to pre 
serve the flavor of its contents. The stone jars 
with the preserver’s name printed on them cost 
about 6 pense (12 cents) per dozen, and this price 
is paid to dealers for returned empty jars, provided 
cost of carriage is paid by the dealer. The cost of 
glass jars is double that of stone. 

Manufacturers of marmalade also preserve plums, — 
strawberries, etc., for which, however, they depend 
upon English-grown fruits, as it was found that 
fruit imported for this purpose was in bad cond: 
tion when it reached England. The prices paid for 
these fruits vary according to supply but are gener- 
ally 9 to 14 shillings ($2.19 to $3.41) per hundred- 
weight for strawberries and 28 to 30 shillings ($681 
to $7.30) per hundredweight for raspberries. 


Wages Paid—British Exports of Jams, Etc. 
Preservers employ their regular staffs contint 
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Chisholm-Scott 


Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, General Manager > 


Operating Patents of FACTORY: SUSPENSfo BRIDGE, N. Y. 
. A. Chisholm Branch Office 
with Sinclair-Scott Company 
JA. Chisholm and R. P. Scott Baltimore, Md. 


Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing eur 
patents, which — i 
, that any bond offered sho e perpe 
for at least three times all — reyalty. 
It is not generally understood that the person using 
an infringing machine is liable to three times the 
regular royalty charged by the users of a patented 
article. The expiration of our patents in future, will 
not relieve you from liability while the patents are in 
force. None of the bonds we have ever seen entirely 
rotect the customer. Have your bonds 

a competent attorney. 

Yours r fully, 
CHISHOLM-SCOTT CO. 


If you will use the Blakeslee : 
Simplicity Can Righting Machine 

aii it will be impossible 
for a can to enter 
your filler bottom 
end up. 

The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2% and No. 3 
cans. 

All parts of the 
machine are pinned, 
therefore there is no chance for it to get out of 
adjustment. ‘The users say it will save its cost the 
first season. Can you ask fora better endorsement 
than this? 

Ask more about the machine. Address 


The Huntley Mig. Co. 
Silver Creek, N. Y. 


Or the manufacturers 
Burden & Blakeslee, Cazenovia, N.Y. 


Ww 


CHAS. A. TRIPP, 


0, E. MCMEANS, 
Am. Inst. E. BE. 


Am. Soc, M. E. 


McMeans & Tripp 


ENGINEERS 


MECHANICAL ELECTRICAL 
MACHINE DESIGNERS 


Design and Superintendence of Construction ef 


CANNING PLANTS 


Special Conveyors and Handling Systems 
607 State Life Bldg. INDIANAPOLJSS 


D>, _—‘Merchandise Brokers and Manufacturers’ Agents 
si Canned Goods, Dried Fruits and Specialties 
/ 310-311 Granite Bldg, ST. LOUIS, MISSOURI 


What Do | Know About Capping 


is a booklet that will: interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


| i. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 


RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 


SOLDERS 
OF ALL KINDS FOR 


Canners’ Use 


Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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ously during the year and pay them the prevailing ©. 8. TRENCH & CO.’S INTERESTING COMMENT, 
$3.65) per week for lads and girls and 3 to 7 shillings - SS. 10.’8 (NEW YQ; 
(73 cents to $1.70) per for men. Preservers REPORT OF FEBRUARY 17, 
a generally make their own packing cases. Preserv- Pig Tin—The past two weeks have been the mog 
SS ee | ing is taken by turn in season. When the orange S€nsational we can remember in years in the tin 
: es season is finished the fruit whose season follows is ™arket, on account of the sudden and violent flue. 
taken up, and so on until the orange season is again tuations. These can best be described by Giving the 
reached. Pears and similar fruit are not preserved pening and closing cable each day, and the higheg 
nor packed in England, such preserved fruits com- and lowest price each day, during the time unde 


ing almost exclusively from America. review, which ‘ae as follows: 

As indicating the extent and distribution of the eable. Highest. Lowest, “< 
British export trade in marmalade, jams, and fruit February 3.....£187 5s. £188 10s £186 0s 187 
jellies, the following English official statistics of February 6..... 188 10 190 0 187 0 ign g 
the shipments of these articles during 1907, and i 185 § 
1909 may be interesting (English hundredweight February 9..... 175 10 181 0 171 5 = : 
equals 112 pounds): February 10..... 174 0 17810 17215 iy 

—Quantity— ——Value— February 13..... 189 0 190 0 18310 19 4 
1907. 1909. 1907. 1909. February 14..... 191 0 194 10° «190 0° 

Countries— Cwt. Cwt. February 15..... 197 0 200 0 195 0 197 4 
United States....... 18,875 24,622 $ 185,107 ¢$ 251,184 February 16..... 192 0 196 0 189 0 190 9 
Argentina ......... 2,851 2,969 26,615 98,158 February 17..... 18810 192 0 187 0 jg 9 
te 2,138 2,183 19,923 19,996 “Tt is qui in vi 
Daten. ieuiniies , ’ ’ It is quite useless in view of these violent daily 


Hongkong, Macao, fluctuations and the extraordinary situation shown 
and Wei-hai-Wei). 2,815 2,927 26,746 26,410 by the above, to hazard an opinion of the speculatiyg 


Egypt operations and ramifications that made such fix. 
Germany .......... 3,411 3,429 30,401 27,213 and we shall not it. Nor 
Netherlands and Java 2,551 2,149 26,434 96,401 would we try to give ‘an opinion as to the present 
Portuguese East state of the syndicate, or what the immediate future 
1,989 1,872 20,371 18,887 has in store. 

ith Other foreign coun- “It is certain that there was a powerful syndj 
Total to foreign ble supply of tin, outside of the stocks spot and 
pithy afloat owned by our American dealers and consum- 

British India....... 17233 18783 | 172712 181.491 (which on of = consumption 
British South Africa. 11,474 8,828 119,249 90,692 Of say 3,500 tons and our distance from sources of 
ne TO oe. 23,824 25,854 213,503 219,387 production must always be in the vicinity of 500) 
Other British posses- i tons); that this syndicate’s operations were mate 
19,955 20,714 187,749 184,436 ccessful in advancing prices, by the falling off in 
Total to British the production and shipments from the East Indies 


possessions ... 78,331 79,516 $ 758,658 $ 735,226 in the past four months, and the excellent Amer 
= i iveries ; ring late January the wh 

Grand total.....131,911 138,642 $1,281,150 $1,310,597 | this = 

From this table it will be seen that the United - tions and the advancing market, and that an enor 
States is much the largest single purchaser among ous amount of buying was done by consumers it 
the foreign buyers of English-made jams and jellies. 4 merica, England and Germany, this buying inter 
Sour oranges suitable for conversion into marma- sifying the speculative excitement in London. The 
lade are grown in Florida, and the needs of Amer- questions that the trade are now trying to solve art 
ican manufacturers of such preserves could be met iq the syndicate liquidate under cover of this 
from that source and other tropical and semik citement, or did they only partly do so? Was the 
tropical parts of American mainland and insular perpendicular decline that followed engineered by 


territories. the syndicate to replenish their depleted holdings? 
eo (Concluded next week.) Is there any regular syndicate at all now, or only 
a 2 groups operating without any agreement or alle- 
ae HORNE-HADLEY BROKERAGE CO. giance to a common leader? 


The Horne-Hadley Brokerage Co., McAlester, “Of course the answers must be at present al 
Okla., have issued the following announcement: guesswork, as must also be the future prospects i 

“On January ro the undersigned took charge of the Irrespective of all this uncertainty, however (ant 
Clark-Horne Brokerage Co. as the sole owners. Mr. ‘Sensational declines or advances will not change 
Clark, who has been connected with the firm, retired the real situation), the statistical posites aa 
and Mr. Horne and Mr. Hadley will continue the busi- ™ay be termed excellent. There i every il laste 
ness under the name Horne-Hadley Brokerage Co. that no stocks have been held back in ren 
The new firm assumes all debts and takes over ali Indies, that there are no signs of hat Maa oad 
assets and accounts of the old firm. The business will Of Shipments from that quarter, that Niger 


be conducted as heretofore in McAlester.” can hardly be a factor until next year, and that 
x outside supplies promise only a normal increase 


ae Besides this consumption is good in the Unit 

a READ THE BEST BOOKS. States with every prospect of being very large dur 
Look over the titles of books offered on THE CAN- ing the next four months. 

NER and see if there isn’t something there you need. “We may have sharp and perhaps even perper 
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GENERATION 


generation. 


be desired. 


more about it. 


cost of operation that distinguish the Knapp Machines. : 
than ever, and it is to our 1911 model that we wish to call your attention. 


This Machine is built on lines which permit free access to all parts and it possesses 
several valuable features which will appeal to all. who use Labeling Machines. The Knapp 
Boxer, the only Machine of its kind, is something no packer should be without where cans are 
labeled by a machine. These two labor saving machines have greater capacity than any 
device yet produced, and are made for use by hand, electric motor or steam power as may 


The Knapp Labeling and Boxing Machines have been on the market for nearly a 
Hundreds of users the world over testify to the good work, speed and small 
We are making a better Labeler 


Each machine is guaranteed to give satisfaction and we sell them on trial, which is 
a sure way to find out for yourself. The Knapp way is a good way. Let us tell you 


330 Monadnock Block 
Chicago, Ill. * 


THE FRED H. KNAPP COMPANY 
Westminster, Maryland 


THE UTILIZATION OF 
WOOD WASTE BY DISTILLATION 


A general consideration of THE NEW INDUSTRY, 
including a full description of the distilling apparatus used, 
and the principle involved, also methods of chemical con- 
trol, and disposal of the products. 


FIRST EDITION 


Illustrated by seventy-four engravings. One hundred and 
fifty-six pages. Bound in cloth. Sent to any address, post 
paid, on receipt of $3.20 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S.A. 


A CANNING 


INDUSTRIAL ALCOHOL STILLS 


5 Gallon, Tax Free, $135.00 
Pays for itself every month. 
75 to 500 Gallon Stills. 
Installed under guarantee. 
Alcohol Solidified 


Thirty-three samples, solid 
alkaloid cubes, 194 proof, 
postpaid for $1.00. 
The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S. A. 


SPECIAL EASTERN ACENT FOR 


FACTORY, 
1 SELL IT. 


Cans, Shooks, 
Solder, Crates, 


Climax Flux, 
“‘Lockwood” 


Gas Machines, 
Tools, Etc., Etc. 


Correspondence Solicited 


My Motto: 


The Guyer Must be Satisfied 


The “‘Sprague” 
Line of Canning Machinery 


“Hawkins” Continuous 
Capper, Colbert Rotary 
Tomato Filler, Model 
Corn Cutter, Corn 
Cookers, Silkers and 


all Machines 
for Canning 
Purposes 


500 Page Catalogue 
for the Asking 
Don’t Worry, 
ask me, I'll 

cet it for you 
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dicular drops in price such as we had lately, but we 
think they will undoubtedly be followed by recov- 
eries, and syndicate or no syndicate, tin at around 
£170, say 37c per pound, may be a fairly safe basis 
for consumers to buy on. We express our opinion 
in this matter because of the wild talk others are 
indulging in, that when the syndicate breaks up or 
liquidates, tin will drop to a lower price than any 


price touched last year, and stay there. 


“In this market the feature has been the premium 
that has existed for spot and February delivery. 
This has been caused not from any actual scarcity 
of the metal as at no time could there have been less 
than .1,200 tons in New York, but the stocks were 
not available for market requirements except in a 
limited way, for the reason that the larger part was 
the property of large consumers, being held for 
their own requirements and the protection of their 
interests, and the balance held for London or New 
York dealers’ account, presumably against obliga- 
tions shortly maturing, and the fact that the ship- 
ments of February 9 being the last cargo from Lon- 
don that could be reckoned on as making February 


delivery. 


“The metal seems doomed to excited spéculative 
influences for some time to come, and one’s judg- 
ment would seem to be entirely worthless. But we 
think if the general proposition is accepted and fol- 
lowed by consumers that above £195 the market 
is dangerous, and that under £175 the market in 
view of the conditions is fairly safe for the present, 
they will not go far wrong during at least the next 


two months.” 


PREPARATION OF THE COD AND OTHER = 
FOR THE MARKET. SALT Fil 
The United States Department of Agriculture al 
issued Bulletin No. 133 under the title, “Preparat 
of the Cod and Other Salt Fish for the Market re 
cluding a Bacteriological Study of the Causes of Ref 
dening.” This bulletin is by Dr. A. W. Bitting « 
spector of the Bureau of Chemistry, stationed ' 
Lafayette, Ind. Dr. Bitting spent several months i 
an investigation of the methods of preparing coq a 
other salt fish for market and his conclusions a 
interestingly presented in the department's 
tion, which consists of sixty-three pages, containing s 
dozen or more halftone illustrations. tf 
Dr. Bitting is highly esteemed by the canned goods 
packers in this country for his thorough and able wor 
in connection with the canning of peas, ete. 


CALIFORNIA EXPERIMENT FARMS. 
Senator C. B. Bills has introduced into the Califomig 
senate now in session a bill authorizing the establish. 
ment of four agricultural experiment farms at different 
points of the state, to be under direction of the Agr 
cultural Experiment Station of the University of Ca 
fornia. 


MANY APRICOT TREES PLANTED. 


According to advices from Hanford, Cal., there wif 
be more apricots planted in that section this year than 
any other orchard trees. The Tilton and Royal varie 
ties have the preference with growers. There will aly 
be a considerable acreage planted in peaches and some 
pears. 


GOOD BOOKS 


Library 


Canning and Preserving, with bacteriological Tech- 
nique, by ©. W. Duckwall, M. 8.; 500 pages; $5.00. 
Postage, 29 cents. 

Siles, Basilage and Silage. By Manly Miles, M. D., 


cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 6x7 im. Cloth. 50 cents. 

The Book ef Corn. By Herbert Myrick, assisted by 
A. D. Shamel, BE. A. Burnett, A. W. Fulton, B. W. Snow, 
and other specialists. Illustrated. Upwards ef 500 
pages, 5x7 in. Cloth. $1.50. 

Field Netes on Apple Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. Illus- 
trated. 834 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. 8. Fuller. Illustrated. 
6x7 in. Cloth. 25 cts. 

Plems and Plum Culture. By Prof. F. A. Waugh. 
Miustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed. Illustrated. 6x7 in. 150 pages. Cloth. 50 
ets. 

@rder through the CANNER, & Wabash Ave., 
Chicago. CASH WITH ORDER. 


¥F. B. M. 8. Illustrated. 100 pages. 5x7 in. Cloth, © 


“The Maryland Motor Car’ 


Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Illustrated 
Booklet 
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The Colbert Rotary Tomato 


THIS MACHINE HAS REVOLUTIONIZED THE PACKING OF TOMATOES 


40,000 CANS PER DAY—Each Can Accurately Measured and Filled Without Waste and 
Without Crushing the Fruit 


MANY TESTIMONIALS LIKE THESE: 


BRIDGEVILLE, Del., Nov. 5, 1910. 
SPRAGUE CANNING MACHINERY CO., 
Mr. DANIEL G. TRENCH, Pres. 
ar Sir: We have used, during the season of 1910, one of 
your Colbert Tomato Fillers, on which we packed sixteen thousan 
cases No, 3's and two thousand No. 2’s.. This machine did for us 
by far the most satisfactory work on the size can we used of any 
tomato filler we have ever seen worked. We have had the machine 
operated a whole day at a time, and have every can run so accurate 
in weight that the use of any inspector or weigher after the machine, 
Neran the machine from sixty to sixty-six cans per minute, and 
os the machine will do equally good work at seventy to sev- 
Another very excellent feature in the machine is, it will fill with 
larity an extra standard, or fancy euiy can, as well as 
, Dlacing in the can, practically all the whole tomatoes that 
s0into the hopper. 
At the same time we wish to acknowledge your constant and 
careful attention, given us during the installation and running of 
machine. Very truly. H. P. PANNON, 


BALTIMORE, Nov. 6, 1910. 
SPRAGUE CANNING MACHINERY CO., 
Chicago, Ill. 
Gentlemen: 


_ We are highly pleased with the work done by the Colbert Tomato 
Fillers which you installed in our factory the past season. We have 
in the past had several different styles of machines for filling cans 
with tomatoes, but in every instance the work of these machines was 
unsatisfactory, and we were obliged to discontinue using them. 

The Colbert Tomato Filler, in our opinion, is the only machine 
on the market which will pack tomatoes whole in the cans quite as 
well as by hand. Furthermore, we have proved by actual test that 
it fills the cans uniformly, as there is no variation in the fill, nor is 
there any waste of tomatoes in the process of filling the cans. 
Colbert Tomato Filler not only does the work as efficiently as it can 
be done by hand, but it materialiy reduces the canner’s pay-roll dur- 
ing the course of the season, and we will undoubtedly want more of 
these machines another year. 

Very truly yours, 


GIBBS PRESERVING Co. 
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Wheeling Cans 
Solder Hemmed 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in © 
the market. The Solder is in the right place and 


@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN COMPANY 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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